
V/inxec 

WINE PRESERVATION TECHNOLOGY 
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DESIGNED TO MATCH 




Few kitchen brands offer high 
performance products that 
visually match. The truth is 
looks do matter. That’s why we 
have reinvented our full kitchen 
family to create an aesthetic 
style across all appliances. With 
the same handle, black glass 
and stainless steel finish, the 
Fisher & Paykel kitchen family 
is engineered to perform and 
designed to match. 

n 




Fisher&Paykel 

fisherpaykel.com.sg 
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PHOTO CLOUDY BAY VINEYARD 






CHRISTOFLE HILTON BOUTIQUE 
581 Orchard Road #02-11/12 Hilton Shopping Gallery 
Singapore 238883 
Tel: -1-65 6733 7257 



CHRISTOELE TAKASHIMAYA DEPARTMENT STORE 
Bl- Branded Tableware Zone - 391 Orehard Road 
Singapore 238872 
Tel: -h65 6737 8710 
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E NT E RTA I N I N 



160 HOMETOWN HEIRLOOMS 

Traditional Swiss dishes 
from Yves Schmid's childhood 
in Meyrin 

164 MASTERCLASS 

Potatoes 
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Pasta By Hand by Jenn Louis 
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EQXQ! 
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Nina Beale, owner of Bungalow 55 
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PHOTO THE GRAND MANSION, A LUXURY COLLECTION HOTEL, NANJING 










CAPE LLA' 

SINO«>'0<s: 




Festivities abound at Capella Singapore as The Knolls presents a selection of 

DELECTABLE MENUS FEATURING AUTHENTICALLY MEDITERRANEAN HIGHLIGHTS COMPLETE 
WITH MOUTHWATERING DESSERTS - THE PERFECT WAY TO CELEBRATE THIS SEASON OF 

FAMILY, FRIENDSHIP AND GOOD CHEER. 



For a truly tropical Christmas, unwind with the warm glow of sunset in the leisurely alfresco setting of Bob's Bar 
while sipping your favourite spiced cocktails or mocktails that go perfectly with a cake or two. 



Standard Chartered Cardholders enjoy 15* off all festive menus at The Knolls* 

'Not applicablt on Christmas Jay and Christmas Eve 

For more information or to make your reservation, please contact 
our Guest Relations team at +65 6377 8888 or email gr.singapore0capellahotels.com. 

In partnership with Standard Chartered: 




Capella Singapore I The Knolls Sentosa Island Singapore 098297 +65 6377 8888 www.capeliasingapore.com 
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Stunning bouquets by three luxe florists 
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Ultimo - A Weekend of Excellence 

24 EPICURE'S TOP TEN 



72 STYLE BUZZ 



66 EPICURE LOOKBOOK 

The South Beach 



114 FUSS-FREE FEASTING 



Strawberry shortcake 



Add bling to your outfit with jewelled 
accessories and timepieces. 



Preparing the Christmas spread is a cinch with 28 EPICURE NEWS 

The St. Regis Singapore and Bar-Rogue Grill. Our round-up of Christmas treats, plus where 

to count down to 2016 



78 EPICURE REVIEWS 

Spruce and Aura 



118 GEMS FOR DESSERT 



Dress up your sweet treats for a lustrous 
festive spread. 

128 SPARKLE AROUND THE WORLD 



52 GLOBETROTTING EPICURE 

Cinco Jotas jamon, Grant Achatz's new 
restaurant, and a foodie destination in Batam 



102 FOOD HUNTING 

Win Colony dining vouchers worth $200. 

194 FOOD TALK 



The best bubbly from every corner of 
the globe 

140 HOSTS WITH THE MOST 

Seasoned party planners share their tips for 
an unforgettable festive celebration. 

144 GIFT GUIDE 

Lust-worthy presents for your loved ones, 
pets, and even bosses 



REGULAR 
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200 EPICURE'S CHOICE 

The things we crave this month 



Why an invitation to dinner is a compliment to 
the guest 



196 STOCKISTS 



198 SUBSCRIPTION 

Win 2D1N stays at PARKROYAL on Pickering. 
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Yuzu and Mango Yule Log 



MANDARIN 

ORCHARD 



SINGAPORE 
BY MERITUS 



at Mandarin Orchard Singapore 



AVAILABLE FROM 24 NOVEMBER TO 31 DECEMBER 2015 



Look forward to an irresistible selection of Christmas roasts, sweets and savoury delights, featuring 
signature favourites - Premium Honey Glazed Gammon Ham, and Vairhona Delicious Dulcey Yule Log, and 
new delicacies such as Baked Norwegian Salmon with Olive-Herb Crumbles. Christmas will not be complete 

without treats from Mandarin Orchard Singapore! 



For the full list of items, please visit http://tinyurl.com/MandarinG00dies2015. 

For orders or enquiries, please call 6831 6272/ 6320 or email coffeecrust.orchard@meritushotels.com 



333 Orchard Road, Singapore 238867 | 7(65)67374411 F {65) 6732 2361 | orchard®>meritushotels.com | www.mandarlnorchard.com.sg 



Premium Honey Glared Gammon Ham Cherry & Hokkaido Cream Fairy Tale Log 



Baked Nonaregian Salmon 



EDITOR’S NOTE 






s> 



C ooking is an 
ael of love 






THE EPICURE TEAM 



T hree Michelin-starred chef Massimo ^ 
Bottura was recently in town to 
cook a week of dinners at Shangri- 
La Hotel, Singapore as part of the inaugural 
Shangri-La International Festival of 
Gastronomy 2015. We were lucky enough to 
snag a table for the sold-out dinner — and 
even got the chance to speak to the visionary 
chef one afternoon (page 88) — where many 
of his signature dishes were on showcase. 

After our meal the affable Italian sat 
down with us and explained with much 
passion and at length of his dishes and 
inspirations. The meal was brilliant; the 
tete-a-tete was revelatory. And when we got 
Bottura to sign our menu cards for keepsake, 
he scribbled “Cooking is an act of love ’. 

Indeed it is. Ask any chef or home cook 
and they’ll say the same: the hours and 
energy spent preparing a meal is all worth 
it for a loved one and those who appreciate ^ 

the thought and effort behind it. Be it 
handmaking fresh pasta (page 1 68) for a 
simple weekend dinner, or throwing a lavish feast for an 
important celebration (page 140), churning out a meal is 
the single most tangible demonstration of our love for our 
families and friends. Dinner invitations should thus not be 
taken lightly — there must be good deal of affection for 
you should someone ever invite you to their home for a 
meal (page 194). 

No time does the adage ring truer than during 
Christmas. As you plan your meals and organise festivities, 
take inspiration from our bumper issue. Whether it’s 
getting a gorgeous floral centrepiece (page 108), traditional 
roasts (page 116), and bottles of bubbly (page 128) for 
your festive table; or getting gifts for your partner, parents 
or even paw friends (page 144), we’ve rounded up tips and 
ideas to make your Christmas shine that much brighter. 
Happy holidays ! 



'■Mmf 
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35,000 B^LLO «N s 



2015 / 2016 NYE COUNTD#W N 

grand PRIZEtWQPJH $2*00 



1 L 



Et^g^DARY BAtt^ON^ROP 



• . 

31stf)ej^ejnber 201^ I F^'om 7p^to^mri jflk 
For reservations of enquiries visit marinamandarin.com.sg/Crfhing 
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6 Raffles Boulevard. Marina Square, Singapore 039594 I T: 6845 1000 F: 6845 1001 1 www.meritushotels.com 
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Christmas in the City 



Lose yourself in the magic of Christmas, in the heart of Orchard Road. 

Look forward to a month of merry feasting at the award winning 10 at Claymore with a wide buffet 
of hearty festive favourites such as American Beer Roast Turkey, Honey Baked Gammon Ham and 
classic Plates of Pleasure featuring Chardonnay Poached Cod and Chargrilled 1855 US Premium 
Black Angus. 

After a hectic day of Christmas shopping, relax in the elegant Lobby Lounge and indulge in our Festive 
Gourmet High Tea, featuring endless joys upon three silver tiers of festive-inspired treats, and a 
curated spread of premium tapas, cheese selection, handcrafted desserts and a ‘live’ Roast Turkey 
carving station. 

Indulge further with a la minute specials including Roast Turkey Escalope, Lamb Rack with 
Brussel Sprouts and our award winning Peddlers' Famous Char Kway Teow. 

For dining enquiries and reservations, please contact us at 6831 6686 
or email dining.ppsgo@panpacific.com 




Pan Pacific 

ORCHARD, SINGAPORE 



10 Claymore Road, Singapore 229540 

Tel: +65 6737 0811 

Singapore toll free: 1800 7224 342 

orchard@panpacific.com 

Visit panpacific.com/orchard 
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WINE, DINE AND STAY AT A NEW LUXURY & LIFESTYLE DESTINATION - 
THE SOUTH BEACH THIS FESTIVE SEASON AS THE BRAND NEW HOTEL OF DESIGN 
UNVEILS A WHOLE TROVE OF SPECTACULAR FESTIVE CULINARY EXPERIENCES 

AND AMAZING STAYCATION PACKAGES! 



FESTIVE SLEEPOVERS 
30 NOVEMBER - 
29 DECEMBER 2015 
'ror- 0* » per room n'ghi 



NEW YEAR’S EVE ESCAPE 
30 DECEMBER 2015 - 
^ 1JANUARY2016 

i From SGD 550++ per room nigr; 

, Inclusive of breakfast 




NEW YEAR’S EVE 
CELEBRATION GLAMOUR 

SGD + 

3D2N stay inclusive of breakfast. 6-course 
celebration dinner at ADHD. New Year’s Eve 
Countdown Party at FlowlS. Celebratory 
shots. A party of food, fun and nothing less. 





ALL DAY HOTEL DINING 

26 NOVEMBER 

4-course Thanksgiving Semi Buffet Dinner 

12 - 23 DECEMBER 
3-course Festive Lunch 
SGP iS » 

24 DECEMBER 

5-course Christmas Eve Dinner 
SGD 150— r 

With one glass of champagrre 

25 DECEMBER 
Christmas Lunch Buffet 

SGD i2>i — 

31 DECEMBER 
5-course New Year’s Eve Dinner 
SGD 180-- 

With one glass of champagne 



LpJUgH 

31 DECEMBER 

New Year’s Eve Countdown Party 
8pm — 2am 

SGD 25++ 

Inclusive of one drink 



FL3-W;£3 

31 DECEMBER 

New Year’s Eve Countdown Party 
8pm — lam 

SGD 120++ 

Dessert buffet. Free flow beer, wines, spirits 
and non-alcoholic beverages. Party on! 

For 'T'-.T'f, .H; -.-.ir-nri please call +65 6818 1881, 

email reservations@)thesouthbeach.com.sg 
or visit thesouthbeach.com.sg 

Ford "■'•■c. t-civ.iiiop'., please call +65 6818 4071 or 
email fnb.re$«rvation$@thesouthbeach.com.sg 

Terms and Conditions apply. All room packages and 
room rates Indicated are for two persons occupancy. 




f TheSouthBeachSG S TheSouthBeachSG nTheSouthBeachSG 



30 BEACH ROAD SINGAPORE 189763 | +65 68181888 | THESOUTHBEACH.COM.SG 



CONTRIBUTORS 





L()^\ SHI PIXCi believes that everyone has a story to tell. It is what underscores the 
Ireelance writing work she does, whether it is for the media or content development projects. She 
realised this while spending the past decade working for different magazines and organisations 
including The Peak and Mercurio Design Lab. When not discovering the latest restaurants and 
cates around Singapore, she enjoys 
doing vinyasa flows at the yoga studio 
where she practices. 

“All I want for thut ChrUtnuU ut to 
have dinner at Miehelin-dtarred ehef 
Mottdinw Bottara’d redtaarant, Odteria 
Franeedeana, in Modena, Italy.’’ 



She d a beauty, page 182 




SIMEEWAIX is one of the most experienced food writers in Singapore, having been on 
the beat for almost 20 years, and long before food writing became fashionable. The passionate 
journalist also develops recipes for the home cook. She was previously editor of various food 
magazines and ran one of the first food programmes on national radio. 



“The two thingd I alwayd have on niy 
Chridtniad table are wine and roodted 
pumpkin in dome form or other, 
dimply becaude I love pumpkin.” 





- . 



m ^ 

' 9 ' 












Having guedtd, page 194 




“Chridtmad id the perfeet time to eelebrate with family and 
create memoried that will lodt forever.” 



SEliAS TIE\ rO(’Ql ERY liERAl 1) is the 

executive pastry chef of Fairmont Singapore. His pastry 
team undertook the challenge to come up with the 
decadent desserts in this issue’s Entertaining feature. 




Genu for dedoert, page 118 
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AT CARLTON HOTEL SINGAPORE 



1 Dec 2015 - 1 Jan 2016 

www.carltonhoteU 






AT CAFE mosaic 



QkhhimjaA '^oodhA 



^ - 25 DEC 



Buffets are inclusive of free-fiow soft drinks and chilied juices. Top up 
$30 for free-flow of Chandon Brut, beer, red and white wine. 



FESTIVE BUFFETS 


Adult 


Child 


Christmas Eve Lunch 24 Dec 


$68 


$34 


Christmas Day Lunch 25 Dec 


$88 


$44 


Christmas Eve & Christmas Day Dinner 


24 & 25 Dec $98 


$49 


New Year's Eve Lunch 31 Dec 


$68 


$34 


New Year's Eve Dinner 31 Dec 


$98 


$49 



T +65 6311 8195 I cafe.mosaic@carltonhotel.sg 



Cariton Hotel Lobby Booth 10am - 10pm 

New! Chocolate Kumquat Log Cake, Chocolate Stiletto 
& Assorted Pralines. Homemade Pandoro 

Signature! Classic Chocolate Log Cake 

Popular! Flame Valentino Log Cake, Whole Turkey with 
Chestnut Stuffing Cranberry & Turkey Jus 

T +65 6349 1292 | restaurants@carltonhotel.sg 



& '^o AT TUXEDO 

Turkey, Avocado & Cranberry Sandwich $12.80 

Top up for a beverage at Just $5 

Available from 1 - 31 Dec 




11 DEC - 17 JAN 



Deluxe Room $268 

• Welcome Cocktail at Gravity Bar 

• Complimentary Buffet Breakfast & Lunch 

Book by 1 Dec to enjoy a complimentary room upgrade! 



T +65 6415 7887 | tuxedo@carltonhotel.sg 



T +65 6349 1293 / 6311 8203 | roomreservations@carltonhotel.sg 



Qounidjown AT GRAVITY BAR 

Groove to the soothing sounds of the resident live duo as you sip on a 
free-flow selection of house pours, beer, soft drinks, red and white wine. 

Christmas Eve & New Year's Eve Countdown $88 

24 Dec & 31 Dec 10pm - 12.30am 

T +65 6311 8839 | gravity.bar@carltonhotel.sg 



CfvihJtmaA (^cUloIa 24 & 25 D 

24 Dec 2015 8.15pm - 8.45pm, 9.15pm - 9.45pm 

25 Dec 2015 1.30pm - 2.00pm, 8.15pm - 8.45pm 

n facebook.com/CarltonHotelSG 0 @carltonhotelsingapore 
All prices are subject to service charge and GST. Terms and conditions apply. 



CARLTON 7 |t 

HOTQ. ( SJNOARORC 



76 Bras Basah Road I Singapore 189558 I T +65 6338 8333 I F +65 6339 6866 I mail@carltonhotel.sg 
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epicure is available at the following: 
Onboard Singapore Airlines (SIA) 

as an inflight magazine 

Airport Lounges/Airline Offices 

Air France KLM 
British Airways 
Cathay Pacific Airways 
DNATA CIP Lounge 
Emirates 
Qantas 

SATS Premier Clubs 
SIA KrisFlyer Gold Lounges 
SIA Silver Kris Lounges 
Skyview Lounge 
Thai Airways 

Deluxe Rooms & Business Centres 
in Hotels & Resorts 

Amara Singapore 

Amara Sanctuary Resort Sentosa 

Capella Singapore 

Carlton City Hotel Singapore 

Carlton Hotel Singapore 

Conrad Centennial Singapore 

Concorde Hotel Singapore 

Crowne Plaza Changi Airport 

Fairmont Singapore 

Four Seasons Hotel Singapore 

Furama City Centre, Singapore 

Furama RiverFront, Singapore 

Goodwood Park Hotel 

Grand Copthorne Waterfront Hotel 

Hilton Singapore 

Holiday Inn Singapore Orchard 
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Hotel Jen 

InterContinental Singapore 
Klapsons, The Boutique Hotel 
M Hotel Singapore 
Mandarin Orchard Singapore 
Marriott Singapore 
Movenpick Heritage Hotel Sentosa 
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PARKROYAL on Pickering 

Swissotel Merchant Court Singapore 

Swissotel The Stamford 

The Elizabeth Hotel 
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(Jiiside £/iM issue: 

P.mJimALmjfCKERlXGST^ & COLON}' DUmC fOUCHER^ 
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International Wine & Food Society 

JAKARTA 

Airport Executive Lounges 
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European Business Chamber of 
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And Industry 
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Odiseus International 
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CELE8R4r,o^ 

AT One Farrer Hotel * Spa 






J 



Ftsiv/M Gitawat 



RsIaa with « pampering 
getaway in a coote m porary 
Urban Oan or an(oy a 
luxurioui rasprto in our 
Skyline Hotal with 
exculaivo accota to 
Skyline Lounge. 

From StS36^' per room 
for 2 nl^ts 



YUurriof FtASTt 



Gather wHh loved onea 
over a celebratory 
aprsad of (reah oyatara. 
cruatacean on ice, aaahiml, 
a carving atalion with roaat 
dekghta. arxi a delightful 
array of chriatrrtaa goodiea 
at kacape Raataurant. 
Lunch; S$so* per peraon 
Dinner; St60<« par peraon 



Oni FAian 
COHncnoNABV 

Spring a aweet aurpriae 
on your fanvly and fnenda 
with an eatenaive 
aataction of yuletide 
hampera and goodiea 
which irKludea log cakea, 
piea and turkeya. 
Book your turkey nowl 



DuUVIMATIHa CWTl 



LuAurlata In revitaltaing 
apa and wellneaa 
treamenta at the Spa 
Retreat and the Aaian 
Wellneaa Spa, featuring 
the beat of Caat and 
Weat and indulge in 
cuatom-deaigned 
treatmenta of 
your choice. 



CouNTpowN Gala 
WITH Laima Fvoi 

Welcome 2016 with 
)au legend Laura Fygi 
in a black-tie gala at 
our Grand Ballroom or 
feaat with your aenaea at 
Eacape Raataurant • our 
interactive kitchen 
COTKept. 



ONElFARREn 

Horn a iVa 



Fob mobk TESTivt iniorhation, viut us at 
WWW.ONC rABRCBXOM/P0OMOTIONS/PACSS/OvEBVIEW.ASPX 

For reservations, please contact One Fabrer Motel a Spa at as&s oioi. 



I FAaaaa PARK STATION ROAD. HMCAPOaE Jim) r(>AS>ASaSOI 01 W OHdARRERXOM 
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DISTRIBUTION 



Golf Clubs 

Admiralty Business & Sports Club 
Cengkareng Soewarna Golf Club 
Gunung Geulis Country Club 
PT. Grand Slam Golf 
Pondok Indah Padang Golf, Pt 
Rancamaya Golf & Country Club 
Royale Jakarta Golf Club 

Hotels 

Double Tree by Hilton 

Fairmont Jakarta 

Gran Mahakam 

Gran Melia Hotel 

Grand Hyatt Jakarta 

Grand Sahid Jaya 

Hotel Borobudur Jakarta 

Hotel Indonesia Kempinski Jakarta 

Hotel Mulia Senayan-Jakarta 

Intercontinental Jakarta 

JW Marriot Hotel Jakarta 

Keraton 

Mandarin Oriental 
Menara Peninsula Hotel 
MESA Hotels and Resorts 
Pullman Jakarta Indonesia 
Raffles Jakarta 
Ritz-Carlton Mega Kuningan 
Shangri-La Hotel Jakarta 
Sheraton Bandara 
The Aryaduta Hotel Jakarta 
The Aryaduta Suites Semanggi 
The Darmawangsa Hotel 
The Hermitage Hotel 
The Media Hotel & Towers 
The Park Lane Jakarta 
The Pullman Jakarta Central Park 
The Ritz-Carlton Jakarta, Mega 
Kuningan 

The Ritz-Carlton Jakarta Pacific 
Place 

BALI 

Hotels 

Alila Ubud 

Anantara Seminyak Bali 
Ayana Resort & Spa Bali 
Banyan Tree Ungasan 
Bvigari Resort & Spa 
Conrad Bali Resort & Spa 
Courtyard Marriott Nusa Dua Bali 
Four Seasons Jimbaran 
Grand Hyatt Bali 
Grand Nikko Bali 
Intercontinental Bali Resort 
L Hotel & Resort 
Le Meridien Jimbaran Bali 



Maya Ubud Resort 

Novotel Nusa Dua 

Pan Pacific Nirwana Bali Resort 

Pullman Bali Legian Nirwana 

Puri Santrian Hotel 

Sheraton Bali Kuta Resort 

Sofitel Bali Nusa Dua Beach Resort 

The Laguna Resort & Spa Nusa Dua 

The Mulia Bali 

The Oberoi Resort Bali 

The St Regis Bali Resort 

The Stones Autograph Collection 

The Westin Resort 

W Retreat & Spa Bali-Seminyak 



Villas 

Alila Villas Uluwatu 
Ayung Resorts 

Kayumanis Private Villas & Spa 
Jimbaran 

Kayumanis Private Villas & Spa 
Nusa Dua 

Kayumanis Private Villas & Spa 
Ubud 

Le Jardin Boutigue Villa 
Mahagiri Villas 
The Bale 
The Elysian 
Villa De Daun 



Restaurant, Disco, Bars 

AMUZ Gourmet Restaurant 
Blue Grass Bar & Grill 
Boga Group 
Cloud Lounge 
El Asador 
Enmaru Indonesia 
GAIA 

Hide & Seek Swillhouse 

Immigrant 

KU DE TA 

Locanda Italian Restaurant 
LUC Bar & Grill 
Mamma Rosy 

Monolog Quality Coffee Co. 
Mozaic Beach Club 
Mozaic Ubud 
Ocha and Bella 
Por Que No 
Queens Head 
Ristorante Da Valentino 
Salt Grill by Luke Mangan 
The Goods Cafe 
The Union Group 
Tugu Kunstkring Paleis 



epicure is available in the 
following digital formats: 
epicure app at Apple Newsstand 

Zinio 

(for PC, iQS and Android devices) 

Media representatives 
THAILAND 

Anchana Nararidh 
Absolute Communications Co., Ltd. 
Suite 40, 9th Floor, RS Tower 
121 Rachadapisek Road 
Dindaeng, Bangkok 10400 
Thailand 

Tel: +66 2 641 26936 

Fax: -1-66 2 641 2697 

Email: anchana@worldmedia.co.th 

For a print copy of epicure, please 
contact us at -t-65 6848 6882/4 or 
email subscriptiond^magsint.com. 
Details can be found at our 
website www.epicureasia.com/ 
subscription-option 
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STAY YOU.™ 

holidayinn.com 






Visit www.hisocccom, email fnb.hisinorchard@ihg.com 

or call +65 6733 8333 for more information. 



Holiday Inn* Singapore Orchard City Centre 
1 1 Cavenagh Road, Singapore 229616 



Terms & conditions apply. 



Bask in the joy of the holiday season and enjoy creatively 
assembled dishes at Tandoor and Window on the Park or 
toast to a good year with a lineup of refreshing cocktails at 

Lobby Lounge & Bar. 



Holiday Inn® Singapore Orchard City Centre brings Christmas 
merriment to you and your loved ones with a selection of festive 
favourites ideal for a grand celebration at home or in the office. 



a 



☆ 



mo 



YOUNG CHETjO/f 




Are you the S. Pellegrino Young Chef 2016? 

Be part of the most exciting talent search for chefs in the world 



FineDININC'jir 

APPLY ON LOVERS.coM 

From 1®* January to 31®' March 





ULTIMO - A M EEKEM) OE EX( ELLEXC E 



Its name may seem hyperbolic, but Ultimo — A Weekend of Excellence is hardly overpromising. For the third 
year running, the culinary event hosted by The Venetian and The Palazzo Las Vegas will take extravagance to 
new heights. From 17 to 20 December, Ultimo will celebrate the romance of Italy with lavish feasts prepared by 
renowned chefs like Jerome Bocuse, Daniel Boulud, Josiah Citrin, Shaun Hergatt, Gavin Kaysen and Thomas 
Keller. The weekend affair, which encompasses cooking competitions, brunches and dinners, will also herald the 
return of The Grand Banquet. The dinner’s elegant and sumptuous setting — guests dine on a spectacular table 
that spans the length of The Venetian’s iconic Grand Colonnade — has cemented it as a quintessential Las Vegas 
gastronomic experience. Tickets to the various events start from US$25 (S$35). www.thevenetian.com/ultimo 
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EPICURE’S 

TOP 10 

Strawberry 

shortcakes 



S trawberry shortcakes have gone through quite an evolution over the years: 

once distinctly characterised by its mix of shortbread, cream, and strawberries, 
sponge variations with whipped cream toppings have grown common. Often 
lighter and airier than their denser fruit cake cousins, strawberry shortcakes perfectly 
capture the holiday mood with their cheery colours. Here are our top 10 to add some 
festive joy to your Christmas celebrations. 




1U)1 FE 1U)1 TIQl E (\VEE 



Three ingredients are of importance to Boufe's bakers: fresh eggs for the sponge, fresh and 
sizeabie strawberries from the States, and cream fiavoured with cheese from France. These result 
in a confection with an airy sponge interspersed with juicy strawberries and layers of cream that 
are not overly sweet nor oily. The sprinkling of zest contributed a lively hint of citrus to every 
mouthful. #01-01 Phoenix Park, 308 Tanglin Road. Tel: 6734 7656 




AXTOIXETTE 

Take it from sweet-toothed chef Pang Kok 
Keong himself: great strawberry shortcake 
should comprise well-whipped cream and fresh, 
bright red strawberries atop a fluffy sponge 
cake. Antoinette's version is a classic recipe 
using French cream, Japanese cake flour, and 
no emulsifier. Sandwiching a generous layer 
of large dewy berries is buttery sponge, which 
is denser than usual but still moist due to the 
added splash of kirsh. 30 Penhas Road. 

Tel: 6293 3121 



( IKK K FELL OF 
KEAXS 

Chock Full of Beans' strawberry shortcake is 
light and fluffy, yet doesn't crumble upon first 
bite. The whimsical presentation - the cake was 
served on a plate with an image of a cat drawn 
using chocolate sauce - certainly helped pique 
our interest. While the cake could do with more 
strawberries, its moist-but-not-soggy sponge 
packs such good flavours that we're happy 
to do without embellishments. #01-2090, 4 
Changi Village Road. Tel: 6214 8839 

FATISSEHIE (iLA( E 

You won't go wrong with this Japanese 
patisserie's sweets. The baker's delicate touch 
is evident in the whipped cream and sponge; 
the cake itself is dainty, neat and crammed 
with strawberries. Unadulterated by glaze 
or gelatine, the crimson fruit atop the cake 
is lightly dusted with icing sugar, retaining 
its fresh and slightly tart character. Various 
outlets, including #01-31/32 Icon Village, 12 
Gopeng Street. Tel: 6400 0247 
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PAXTLEH 

Comprising two layers of fluffy sponge and 
three layers of cream, Pantler's strawberry 
shortcakes boast a terrific structure. Its 
sponges are fluffy and brushed with strawberry 
syrup for added flavour. A generous layer 
of strawberries provided good bite in each 
mouthful. Fresh whipping cream by dairy 
company Isigny Sainte Mere, which packs a 
fuller flavour, helps elevate the cake. 198 Telok 
Ayer Street. Tel: 6221 6223 

THE QIEEVS CATS 

This new Holland Village cafe with an emphasis 
on British afternoon tea just opened its doors 
last month. Strawberry's Summer Memory 
is a tasty three-layered creation with ample 
sponge, diced seasonal strawberries and a 
light, almost mousse-like cream. Top grade 
French cream is skilfully incorporated with 
"special ingredients" that the pastry chef is 
hesistant to divulge. 8 Lorong Mambong. 

Tel: 9655 8474 




DI LI ET AM) 
STIDIO 

Less is more with Dulcet and Studio's 
strawberry shortcake, which is easy to stomach 
even after a big meal. Made from chiffon rather 
than sponge cake, this rendition gets a sparing 
hand when it comes to the light cream frosting, 
which has only 30 percent butterfat content. 
The tartness of seasonal strawberry slivers 
tucked within keep things from becoming too 
sweet. #01-41/42 Liang Court, 177 River Vaiiey 
Road. Tel: 6338 9248 






ELOH PATI8SEUIE 

Flor's strawberry shortcake draws on the best of 
both French and Japanese ingredients. Airy yet 
moist sponge cake is made with French butter, 
and flour and sugar from Japan, then topped 
with Chantilly cream and sweet strawberries. 

This season, their strawberries are sourced from 
the U.S. and New Zealand. A thin layer of crisp 
pastry lends the cake a slight crunch, making for a 
textural mouthful. #01-01, 2 Duxton Hill. 

Tel: 6223 8628 



All TE\(;*S ILVKEKY 

Their strawberry shortcake brims with fruits - not 
just strawberries, but blackberries and blueberries too - that add bursts of sweetness to the cake. 
The cake's not big on sponge, and so it sinks in easily. But what this cake lacks in structure it makes 
up for with great flavours: doled out in generous amounts, the cream is light, smooth, and pairs 
well with their medley of fruits. A sprinkling of almond flakes add some crunch to the cake. 1 Beach 
Road. Tel: 6412 1816 



TIIEPUOVIDOHE 

Simply and unpretentiously presented, the appearance of The Providore's strawberry shortcake 
belies its solid construction. While its layer of strawberries is sparse, the berries themselves are 
sweet and fresh. We were also won over by the moist, fluffy sponge, and the smooth, milky whipped 
cream. #02-05 Mandarin Gallery. Tel: 6732 1565 



EPICURE PAID FOR ITS OWN REVIEW. THE ESTABLISHMENTS 
CHOSEN ARE NOT IN ORDER OF MERIT. 
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TEKA SINGAPORE PTE LTD 83, Clemenceau Avenue, #01 -33/34, UE Square, Singapore 239920 

Tel: 6734 241 5 Fax: 6734 6881 After-Sales Service: 6235 2265 www.teka.com 
Weekdays: 9:00am - 7:00pm Saturdays: 1 0:00am - 7:00pm Closed: Sundays / Public Holidays 
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Great food 
for ^ood tiding 

Clio on mid iiidiil;[^e in the > em* end festivities mid eeiebrntions! 




PARKROYAL on Pickering’s Christmas 
Eve Buffet lunch ($68) and dinner will 
offer delectable signatures like Foie 
Gras Torchon flambeed with Cognac 
and Wok- Fried Kam fieong Swimmer 
Crab. Their New Year’s Eve lunch ($68) 
and dinner ($128) buffets at Lime will 
be serving up favourites such as Lobster 
Bisque, Roasted Atlantic Salmon and 
Thyme & Garlic Lamp Chops. The 
family-friendly buffets also cater to kids 
with pizzas, a sweet crepes station and 
an ice-cream booth. Adjourn to their 
Skygarden for the New Year’s Eve 
Skygarden Countdown Soiree ($128) 
of molecular desserts. Available on 31 



December. 3 Upper Pickering Street 
Tel: 6809 8899 



Dining at Colony is a feast for the eyes 
and stomach with eight live stations 
serving up a storm. Their Christmas 
Day Dinner ($98) will present 
Yuletide delights like honey baked 
ham with pineapple raisin sauce, while 
their New Year’s Eve Dinner ($328) 
encompasses unlimited servings of 
Singapore’s heritage cuisines, on top of 
their signatures like Iberico suckling 
pig. Available on 31 December. The 
Ritz-Carlton, Miiienia Singapore, 7 Raffles 
Avenue. Tel: 6434 5288 
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The Clifford Pier’s New Year’s Eve 
Sealood Buffet Dinner ($248) allows 
diners to indulge in a spread of gourmet 
offerings including Scallops in Shells, 
Snow Crabs, and Slow-cooked Octopus, 
as well as roasts such as Herb-marinated 
Roasted Prime Rib with Beef Jus and 
Porchetta with Smoked Paprika and 
Rosemary. Catch the dazzling Marina 
Bay nightscape light-up with the 
spectacular New Year fireworks display. 
Available on 31 December. The Fullerton 
Bay Hotel, 80 Collyer Quay. Tel: 6597 5292 



The Christmas Eve dinner buffet ($90) at 
Spices Cafe comes with a complimentaiy 
serving of 200g cheese lobster and a glass 
of sparkling wine, house wine, beer or 
juice on top of their festive offerings. 
Available on 24 December. Concorde Hotel 
Singapore, 100 Orchard Road. Tel: 6739 8370 

At Mdvenpick Heritage Hotel Sentosa, 
pastries take a turn for the whimsical 
with quirky creations inspired by Alice 
in Wonderland. Available during their 
Christmas Eve Dinner Buffet ($98), 
the Alice Tea Party Set comprises 
delightful desserts such as the towering 
Christmas Croquembouche Tree, Peanut 
Butter Chocolate Log Cake, and Swiss 
Chocolate Fountain complete with 
Movenpick fee Cream. Available on 24 
December. 23 Beach View, Sentosa. 

Tel: 6818 3388 



An array of all-new pastries and artisanal 
breads at Cafe Noel will sweeten any 
celebration. The exquisite Chocolate Egg 
Nog Brandy Log Cake ($78 for 1kg) 
is a creamy mousse cake that combines 
a crunchy, spiced eggnog base with 
generous layers of divine chocolate and 
St. Remy’s Brandy; and the Brioche 
with Red Praline is topped with crunchy 
almonds and whipping cream ($18). 
Available till 25 December. Fairmont 
Singapore, 80 Bras Basah Road. Tel: 6338 8785 

Lawry’s The Prime Rib Singapore’s 
Christmas Eve Candlelight Dinner (from 
$138) will conjure a magically romantic 
atmosphere for you and your loved one. 
The menu includes dishes such as a 
classic pumpkin soup, and comes with a 
choice of mains that include Signature 
Roasted Prime Ribs of Beef, poached 



salmon served with breaded cheese 
potatoes, and Roasted Honey Pineapple 
Turkey. Available on 24 December. 
#04-01/31 Mandarin Gallery. Tel: 6836 3333 

Christmas gets an Asian touch at 
Flavours at Zhongshan Park with 
their Festive Weekend High Tea Buffet 
($35). Look forward to festive buns 
such as Pan Seared Chestnut and 
Minced Pork Patties in Spinach Bun, 
and Honey Glazed Char Siew Turkey 
Ham in Beetroot Bun. Available till 30 
December, except 25 December. 

16 Ah Hood Road. Tel: 6808 6846 

A luxurious spread awaits you at Senso 
RIstorante & Bar’s indulgent five-course 
Christmas Eve Set Dinner ($158). Dine 
on seasonal creations such as Terina di 
Fois Gras or Veal Tenderloin Medallion 
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gently roasted with winter black truffle 
sauce and brussels sprouts on the side. 
Available on 24 December. 2 / Club Street. 
Tel: 6224 3534 



Even Indian fare gets a Yuletide twist at 
The Song of India. Their four-course 
Christmas Celebration Feast ($59) 
includes Mangalore Fish Fiy (fish 
marinated in corgi style masala and fried) 
as well as the Signature Turkey Roulade 
Stuffed with Baby Spinach, served with 
tomato honey kahani sauce. Available 
from 20 to 26 December. 33 Scotts Road. 
Tel: 6836 0055 



Raise a toast to Christmas over classic 
dishes such as Oven Roasted Turkey 
with chestnut stuffing and Carved 
Roast Wagyu Beef on Wagon at 10 
at Claymore’s festive Sunday Brunch 
($88). Save some stomach space for the 
homemade confections, sweet treats and 
chocolate fountain at the dessert table. 
Pan Pacific Orchard, Singapore, 10 Claymore 
Road. Tel: 6831 6686 



Wagyu Ribeye Miso Coriander and 
Ankimo Yaki Sunomono are the order of 
the day at Kinki Restaurant + Bar’s six- 
course ($188) New Year’s Eve dinner. 
Available on 31 December. #02-02, 60 
Collyer Quay. Tel: 6533 3471 



Cantonese classics get a festive touch 
at Li Bai Cantonese Restaurant. Their 
two celebratory set menus (Christmas 
Eve/Day menu, $148; New Year Eve/ 
Day Menu, $158) feature Double-boiled 
Clear Broth of Chicken with Fish Maw 



and Morel Mushrooms, as well as Baked 
Lobster Noodles with Homemade 
Portuguese Sauce. Available on 24 and 
25 December, and 31 December and 
1 January. Sheraton Towers Singapore, 39 
Scotts Road. Tel: 6839 5623 



Quench your thirst at Cook & Brew 
with either a traditional spiced mulled 
wine or a Christmas-inspired cocktail. 
Gluehwein (spiced mulled wine, $15) 
mixes red wine with cloves, lime juice, 
orange and cinnamon sticks, while 
Kandy Krusher ($15) is a refreshing 
combination of Cointreau, fresh 
clementine, vodka and cranberry juice. 
Available from 1 to 31 December 2015, 
Level 33, The Westin Singapore, Asia Square 
Tower 2. Tel: 6922 6948 



Special occasions call for bubbly, so 
head to Brasserie Les Saveiu’s for their 
Christmas Champagne Brunch ($178, 
$198 or $218 depending on choice of 
drinks). The delectable spread includes 
Freshly Shucked Oysters, Alaskan King 
Crab and exquisite canapes such as Foie 
Gras with Sauternes Jelly and Toasted 
Brioche Espuma. Available on 25 and 
26 December. The St. Regis Singapore, 29 
Tanglin Road. Tel: 6506 6860 
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SINGAPORE 



Festive Fare with Local Fiair 



Plaza Brasserie debuts three new tantalising varieties of the juicy festive 
bird, conjured with a local twist. 



parkroyalhotels.com 

7500 Beach Road, Singapore 199591 

Tel: ♦65 6505 5710 

dining. prsin(3)parkroyalhotels.com 



Savour Roast Turkey stuffed with a rich blend of Risotto and Salted Egg, or 
an aromatic mix of Basmati Rice and Lamb Keema, a traditional Gujarati 
minced lamb curry. Enjoy the earthy flavours of Roast Turkey with 
Mushroom Stuffing and Sauce, together with delectable slices of Honey 
Baked Char Slew Ham. 



Q PARKROYAL.BeachRoad 



Enjoy a complimentary 
bottle of sparkling wine 
with every six adult diners 
or more. 



Spice up your party table with the fiery Sichuan Pork Knuckle from 
Si Chuan Dou Hua Restaurant, or revel in a sparkling high tea at Tian Fu Tea 
Room, featuring abalone dim sum creations paired with premium Chinese 
teas and a glass of sparkling wine. 



Festive Buffets 


Lunch 


Dinner 


12 to 30 December 2015 (except the dates below) 


$48 


From $62 


24 December 2015 


$48 


$90 


25 December 2015 


$70 


$70 


31 December 2015 


$48 


$80 


1 January 2016 


$62 


$62 



Roast turkeys are available for dine-ln at our festive buffets and for takeaway. 



For enquiries and reservations, speak with us at 6505 5710 or email 
dining.prsinOparkroyalhotels.com. 

Prices are subject to service charge and Goods and Services Tax (CSV. 

Child prices are applicable for children aged four to 12 years old. 



Hotalt i R*fort( | Kual« Lumpur • M*(bourn« . N«y Pyl Taw . Parramatta ■ Penang . Saigon . Singapore • Sydney • Yangon 
Naw additions: Bogor(2016) • Melbourne 120171 • Langkawl (2017) 

Serviced Suites | Kuala Lumpur ■ Singapore 
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Merry meat 
and Messed be 

These expertly prepared roasts make home 
eiitertaiiiiii^ a eineh. 



Pacific Marketplace’s handcrafted 
festive delights from its takeaway menu 
encompass savouiy specials such as 
Roasted Turkey with Cornbread and 
Sausage Stuffing, and the limited edition 
Smoked Juniper Beriy Ham, an original 
recipe by master butcher Leonhard 
Weber. Level I, Pan Pacific Singapore, 1 
Raffles Boulevard. Tel: 6826 8240 

Avoid the post- Christmas food coma 
with Mandarin Orchard Singapore’s 
healthy creations such as the Baked 
Norwegian Salmon Fillet ($125). But if 
you still prefer something more lavish, 
choose from rich treats such as Premium 
Honey Glazed Gammon Ham ($298 
boneless: $388 bone-in). Available till 31 
December. Lobby level, 333 Orchard Road. 
Tel: 6831 6272 



Making a comeback this year at Spice 
Brasserie is the highly sought-after 
Festive Takeaway Platter ($98), filled 
with sliced and ready-to-serve Yuletide 
favourites like Roast Turkey Slices, Pork 
Liver with Chestnut Stuffing and Classic 
Cranberry Sauce, and Cumberland 
Sausage and Salt-crusted Sirloin Beef 
with Au Jus Dip. Available from 4 to 30 
December. PARKROYAL on Kitchener Road, 
181 Kitchener Road. Tel: 6428 3000 

Express your love for family and friends 
with the decadent spread from Singapore 
Marriott Tang Plaza Hotel. Crowd- 
pleasing highlights include Traditional 
Roasted Turkey with Chestnut and Foie 
Gras Stuffing (10kg, $288; 5kg, $172); 
Rosemary Roasted Lamb Leg (Bone- 
in) with Mint- Flavoured Demi-Glaze 
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($164): Roasted Duck with Braised Red 
Cabbage & Potato Dumplings ($128); 
and Slow-roasted Beef Striploin with 
Port Wine Sauce & Horseradrsh Cream 
($145). Available till 25 December. 

320 Orchard Road. Tel: 6831 4708 

Saccharine and savoury flavours meld 
harmonrously rn The Marmalade Pantry 
(Novena) ’s Yuletide goodies, which 
include Maple Honey Baked Boneless 
Gammon Ham and Chardonnay Braised 
Turkey. Available till 2 1 December. 

8 Sinaran Drive. Tel: 6664 0348 
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X Season of €xtraor5inar^ Jo^ at Xaw^’s 

I November -31 December 2015 



ThE (Prime 



Singapore 



Restaurant | Grand Bar | Private Dining | Wedding & Solemnisation | Corporate Events 



333 A Orchard Road #04-01/31 Mandarin Gallery, Mandarin Orchard Singapore 2 
Tel: 6836 3333 E-mail: reservations@Jawrvs.com,sg More details on: www.lawrvs.i 



238897 



Find us on 



Dine in and savour our famous bone-in roasted Prime Rib of Beef, served with Yorkshire Pudding 
and the famous Original Spinning Bowl Salad tableside showmanship. 



With personalized private party arrangements, festive feasts to-go and specially crafted menus 
available on Thanksgiving, Christmas Eve, Christmas Day Brunch and New Year’s Eve, 

Lawry’s is truly home for the holidays! 
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Add a playful IwLsl to your llirislinas lurkoy 



Kut Teh brewed with traditional bak 
kut teh herbs, or munch on crispy bits 
of Cereal Turkey, a twist on a local tze 
char favourite. Japanese lovers can fill 
up on a beautifully battered Turkey and 
Chestnut Tempura as well as the One 
Farrer Roast Turkey marinated with a 
soy honey glaze. Crazy for curry? You’ll 
enjoy the rich and robust flavours of 
Turkey Rendang and Turkey Tikka, or 
opt for the Traditional Roast Turkey with 
homegrown rosemary and Cajun spices 
if it all gets too much. 1 Farrer Park Station 
Road. Tel: 6363 0101 

Savour the distinctive flavours of 
North India with Shahi Maharani’s 
tandoori turkeys. Try their signature 
Shahi Tandoori Turkey ($110), which is 
accompanied by makhni, mint yoghurt 
and tomato chutney sauces. #03-218 
Raffles City Shopping Centre, 252 North Bridge 
Road. Tel: 6235 8840 

Deepavali may have just passed but if the 
Indian food lover in you is still craving a 
hearty feast, there’s always the Signature 
Tandoori Turkey ($102) from Indian 
dining stalwart Tandoor at the Holiday 
Inn Singapore Orchard City Centre. 
Each 4kg bird, which feeds six to eight 
people, is first marinated with aromatic 
Indian spices then served with cranberry 
chilli sauce. 11 Cavenagh Road. Tel: 6730 0191 



willi f licvso V^iaii iiiNpii’ocI lakcvs on the 
t radii tonal bird. 



Salted egg has been making a comeback 
among diners in recent months, so it’s 
no wonder that the trending ingredient 
has found its way onto festive menus 
too. Among the trio of deliciously stuffed 
turkeys at PARKROYAL on Beach 
Road’s Plaza Brasserie, the roast turkey 
stufled with risotto and salted egg ($ 1 08) 
is a standout. 7500 A Beach Road. 

Tel: 6505 5710 

Whether you’re a belachan-loving Bibik, 
or a Baba who loves buah keluak, the 
selection of Peranakan-inspired selection 
of Christmas turkeys at Ellenborough 



Market Cafe in Swissotel Merchant 
Court Singapore is sure to put you in 
the mood for a uniquely Singaporean 
Christmas. The Homemade Sambal Tom 
Turkey ($170) is a new creation for 2015 
and draws inspiration from Hainanese 
Chicken Rice. 20 Merchant Road. 

Tel: 6239 1848 

Local and Asian renditions of the classic 
festive bird will feature in Escape 
Restaurant and Lounge’s Christmas 
Turkey Feast at One Farrer Hotel & 

Spa. For their festive lunch buffet ($50), 
tuck into an aromatic bowl of Turkey 
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A»i/ vPtofilCUv C^lstmOs 
otLaHioniia 



Snuggle your way to a heart-warming Qjristmas at 
Nonna and feast on our Chef s Otristmas Specials 
from Roasted Turkey to traditional Fhnettone available 
in 3-course Set with a flute of Prosecco. 

Christmas & New \fear’s Eve Brunch availaUe on 
25th & 31st December 2015 at Holland Village outlet. 



Brunch at $49++/person 

*T&Cs apply 




AN INDULGENT 

CHRISTMAS 

^NEWYEAR 



CELEBRXTION AT SENSO 



Warm up for Christmas with Senso's 
5-coursc dinner menu v\ilh Trulflcs on 
C:hri.stmas Eve Christmas Day and relish 
the exquisite myriad of festive IreaLs with 
free-flow Proseeeo at C:hristmas ttruneh. 

Cet ready for a dcli^tful prelude to 2016 
with Senso’s induljtent 6-eourse menu on 
New Year’s Eve. 




www'.lanonna.sg 
Namly Place I Holland Village 



uno 

imtiMii i 111 

21 Club street Tel: {65) 6224 WV 4 www.seasojsg 
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Hie season of 



Sweets and treats to brighten your Christmas. 




Carlton Hotel Singapore’s wide range 
of Yuletide goodies will fill your hearts 
with warmth and sweetness. Get a 
saccharine fix with their Chocolate 
Kumquat Log Cake ($58 for 1kg), 
which combines rich chocolate mousse 
and red berries royaltine with citrusy 
orange Cointrean brulee and strawberiy 
almond paste. 76 Bras Basah Road. Tel: 6349 
1292 

If you’re looking for an eye-catching 
edible centrepiece, look no further than 
Naked Cakes’ Christmas Tree Cake 
Pop Tower ($98). It comprises about 90 
balls or cake pops individually hand- 
moulded and dipped in the finest Italian 
chocolate, www.nakedcakes.com.sg 

Eat well, live well and gift well with 
thoughtful gifts from SuperNature. 



Carlton Hotel Singapore 




Check out the hamper aptly named 
‘The Divine Start’ ($140) — it rouses the 
senses with organic juice and tea, and 
arms its owner with teatime essentials 
such as shortbread, raw walnut butter, 
and Seggiano Organic Wildflower 
Honey. #BT05/09, Forum The Shopping Mall. 
Tel: 6304 1336 



Tools of the Trade (ToTT) has 
everything to throw a great home party 
for your kitchen-sawy friends. The 
premium Cole & Mason Kew 2-in- 1 
Electronic Salt and Pepper Mill (now 
$62.80, U.P $84.90) features a chrome- 
plated body with an acrylic chamber for 
both salt and pepper, and makes for a 
great gift to spice up Christmas. #01-01A 
Sime Darby Centre. Tel: 6219 7077 

Instead of overly sugary Christmas 
delights, Hediard’s newest range. 
Illuminations de Noel Hediard, 
brings a subtle blend of spices to 
the French cafe’s artisanal recipes. 
Ginger, cinnamon, and cloves lend 
robust flavours to the collection, which 
comprises a range of 1 0 treats such as 
tea, jam, and sweets. 123-125 Tanglin Road. 
Tel: 6333 6683 
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Order Now 

6411 4999 



Bring Home a Slice of Christmas 

The festive season is soon approaching and many have begun to fret over the 
endless ways to celebrate Christmas. Be it at a restaurant where its hustling and 
bustling, or at a buffet joint where you spend half your time hovering over food 
counters. 



Festival Roast from $108 

Festive Pepper Honey-Glazed Turkey 

served with Pan-Seared Chestnut Stuffing, Roasted Marble Potatoes, 

Homemade Giblet Sauce andMesclun Salad with Lime Yogurt Dressing 

Honey-Glazed Christmas Ham 

served with Festive Homemade Pineapple Sauce and Mesclun Salad 
with Lime Yo^rt Dressing 

Provencal Marinated Rib Eye 

served with Medley of Root Vegetables, Roasted Marble Potatoes, 

Red Wine Burnt Butter Sauce and Mesclun Salad with Lime Yo^rt Dressing 

Sweet Treats from $15 

Christmas StoUen with Confit Orange and Lemon 
Tiramisu Yule Log 
Assorted Christmas Cupcakes 

Cheese Platter at $48 



With a myriad of choices, an intimate Christmas dinner at the comfort of one’s 
own home seems to be a perfect choice like no other. Long hours needed to 
prepare for a cosy home Christmas party can be a daunting, time-consuming 
even more stressful than your day job. Let Creative Eateries Catering do all the 
working so you can do the feasting. 

We provide a convenient takeaway solution, so merrymakers get that fuss free 
Christmas experience without all that hassle. Our menu is a galore of affordable 
premium Christmas meats and treats, every bite guarantees to be a burst of 
Christmas with our inventive glaces and delectable sweets. Bring home the 
Christmas festivities and leave the intricacies of putting together a glorious 
Christmas spread to the professionals; it is your time of the year to relax! 



For full menu, please visit http://creativeeateries.com.sg/catering/menu/ or call 6411 4999. 

Pre-orders are available till 20th December 2015. 

Pick up at Fremantle Seafood Market, #01 -05/06 Clarke Quay. Delivery fee of $20 will be waived for orders above $200. 



creativEAieries 

CATERING 




IdslMllddSIdVid 




Add a little rugged 
Old World charm 
to the dinner table 
with the Straton 
Candlestick 
Triple by Ralph 
Lauren Home. The 
American stag horn 
holds three candles. 
$2,279, available at 
Proof Living 



Deck the table 

As any ii^real host knows, table d(H»or ii^oes a 
lon^ way in sellin/i^ the ri^lil mood Tor a meal. 
Here are onr pieks of eye ealeliiii|[* eenirepieees 
and quirky aeeenf s to ^el started. 



The KTVA Large Platter by designer Anna 
Rabinowicz is a gleaming crystal and 24K 
gold centrepiece perfect for your hors 
d’oeuvres or even that hearty roast. $1,135, 
available at edit lifestyle 




A sleek alternative to 
candles, the Aether 
oil lamp designed 
by Jaime Hayon for 
Paola.C contributes 
subtle shine to the 
festive table. It is 
available in copper 
with a brushed brass 
base or polished 
ceramic with a brushed 
copper base. 

Price upon request, 
available to order from 
MOBEL STORY 





Gravies, sauces and 
condiments sit prety in 
LObjet’s romantic Mullbrae 
Condiment Server. Its 
antiqued bronze mulberry 
branches are hand-gilded 
with 24K gold leaves. $ 505 , 
available at Asiatique 




What’s a party without cheese? Serve them on this 
makha wood Grapes & Bees Cheese Board by 
Vagabond House, on which pewter bees tend to a 
cluster of silveiy grapes. $724, available at Strange & 
Deranged 
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From the island of Capri to the 

volcanic power of Vesuvio, comes the new 

San Marco Coffee Capsules - The Real Italian Taste! 



SAN 

MARCO 



You can now enjoy aromatic and tasty Espresso from the rich Italian heritage of Segafredo Zanetti. Available in 6 flavourful blends with 
coffee intensity from 7 to 12 (light to extra strong), each blend promises a distinctive and premium Espresso taste to suit every palate. 
Every box of San Marco contains 1 0 capsules and each capsule is individually foil packed for absolute freshness giving you that 
desired taste every time. 











Venezia 



Firenze 



Vesuvio 



Lungo 



Verona 



The finest tea blends from Brodies are also available 
to use with the convenient capsule system. 



Launch offer from now till 24 December. 

Exdusiveiy available at the following Cold Storage and Market Place outlets: 
Causeway Point, Great World Oty. JeHta. North Point, Novena Square, Orchard Hotel, 
Paragon Market Race, Plaza Singapore, Raffles City Market Race and Sime Darby Centre. 



Forest Fruits Earl Grey Green Tea Breakfast Tea 



Artata CapaLie Machine 
Also aveitable in black (U.R $228 each) 



ExcausfveiyaL' 



Cold Storage 

The fr»‘^.h ■ op/r 



ProudV vnportad vid markfliod by* 

BONCAFE 

www.boncafe.com 



BBBB 



Capri 
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Here’s 

to2016 

Hiii^ ill (he new year wi(h 
these eoHiitflowii parties and 
speeial menus around town. 




Count down to 2016 by 
the poolside at Park Hotel 
Alexandra. Feed on a festive 
dinner at The Carvery, then 
head to the outdoor pool bar 
Aqua Luna to enjoy tunes 
from the live band and raise 
a toast under the stars. From 
$58 to $138 per person 
inclusive of free-flow wine, 
beer and Champagne. 323 
Alexandra Road. Tel: 6828 8888 




Usher m the new year in style with CE LA Vi’s luxurious 
spectacle of 12 dishes, including a Tasmanian salmon tataki 
with avocado, heirloom tomato and ponzu; and grilled grade A5 
Kagoshima Wagyu dressed with truffle tenyaki and foie gras. 
Diners enjoy complimentaiy access to the SkyBar and Club 
Lounge where they can party through to the New Year at the 
vintage glamour themed Showtime party, presented by Dom 
Perignon ($238 from 6pm, $488 from 9pm, additional wine 
pairing at $168). 57th floor, Marina Bay Sands, 10 Bayfront Avenue. 

Tel: 6688 7688 




It you like your New Year’s Eve parties with a touch of bling, 
1919 Waterboat House’s Gold and Vintage Countdown party 
($158) will more than fit your bill. The lavish feast starts with 
Rillettes of Braised Beef, Roulade of Duck Confit and an 
extensive cold seafood station, alongside Beef Bourguignon 
and Rack of Lamb dished out from live stations. Before the 
clock strikes 12, adjourn upstairs to lounge bar The Rooftop for 
vintage wines, whiskeys and a great view of fireworks. 

#03-01, 3 Fullerton Road. Tel: 6538 9038 
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Not a fan of the countdown party crowds? Plan your own 
private festivities atop idyllic Mount Faber with Faber 
Peak’s exclusive New Year packages. Usher in 2016 in 
your very own private High on Celebration Cabin. Fill 
up on food and wine while enjoying unblocked views 
of fireworks. Or knock back chilled ciders and special 
party snacks and take in city vistas while reclining at The 
Lookout at Faber Peak’s premium al fresco section. From 
$188 per table for a party of up to four at The Lookout at 
Faber Peak. High on Celebration Cabins packages from 
$488 for a party of six. 109 Mount Faber Road. Tel: 6311 9688 




After an all-night countdown party into 2016, herald the 
New Year with The Longest Breakfast at InterContinental 
Singapore’s Ash & Elm restaurant from Sam to 5pm on 1 
January. Nosh on breakfast highlights such as eggs and 
waffles or savoury creations including Shiitake and Oyster 
Mushroom Ragout, Cantonese Century Egg & Minced 
Pork Congee as well as Grilled Japanese Mackerel (Saba 
Shioyaki) with steamed rice. From $68 per child and $98 
to $128 per adult inclusive of Perrier-Jouet Champagne, 
cocktails and wines. 80 Middle Road. Tel: 6825 1008 




ORGANIC GIFTS 
FOR THE 

CHRISTMAS TABLE 



Give your loved ones and friends the gift 
of wellbeing this Christmas season. 

Whether it is flavour-fiUed artisanal dehghts for 
the gourmand, natural beauty products or a 
festive spread that dehghts the palate, 
SuperNature’s thoughtful festive gift selections 
wiU be remembered long after the season ends. 



To order, call 6304 1336 or 
visit www.supernature.com.sg/christmas 

f 

i 

SuperNature 

NATUfUay OfWAMC 
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10 MINUTES WITH 

Yt M UADI 

oxcH*ii(ivo clircH*lor. 

Siii/4apoi*c Inlornalioiial 
FiliiiFoslival(SGIFF) 

SGIFF returned after a three-year break last 
year, and was a resounding success. What 
can we expect from this year's edition (26 
November to 6 December)? 

This year we will be showcasing two iconic films 
that paved the way for a revival of Singapore 
cinema in the 1990s: Eric Khoo's Mee Pok Man 
and Yonfan's Bugis Street Redux. Both films mark 
their 20th anniversaries this year. Something 
new we are implementing is the Audience Choice 
Awards to give festival-goers a voice. A series 
of talks, classes and programmes has also been 
arranged to offer audiences a more intimate, 
multi-dimensional experience. 

Which are the films to look out for this year? 

Cemetery of Splendour by Palme d'Or awardee Apichatpong 
Weeraseethakul, who will deliver a masterclass this year. Also look out 
for How to Win at Checkers (Every Time). 

How has SGIFF evolved over the years? 

Pride and interest in independent Singapore cinema has burgeoned. 
SGIFF has grown hand in hand with the local and regional film 
community by providing the platform for filmmakers to reach out and 



nurture the next generation of film lovers. Our 
Southeast Asian Film Lab and Youth Jury & 

Critics Programme were introduced to the festival 
in the hope of opening new doors for emerging 
filmmakers and young film writers. 



What are some of the most memorable 
moments you've had with the SGIFF? 

I always talk about the people - filmmakers, 
actors, curators and producers - whom I meet 
during SGIFF. Sometimes we become friends for 
life. It's beautiful how film can connect people 
from such disparate backgrounds. 

Which, if any, are some of your favourite films 
that heavily feature food? 

One of our short film jury members, Sheila 
Timothy, produced a film called Tabuia Rasa, a 
drama that centres around the slow cooking of 
traditional Indonesian cuisine. Watching it will 
make you hungry because it's so sensually shot. 
Mee Pok Man is great because it really captures 
the casual everyday coffeeshop culture. 

What are some of your favourite dishes and haunts for food? 

One of my favourite joints is Eng Seng Restaurant at Joo Chiat for their 
pepper crabs. There's always a gueue at 5pm for dinner! Fat Man's 
Satay at Old Airport Road hawker centre is also great, as is Ya Kun Kaya 
toast with teh si; and I am always on the lookout for good popiah. But 
the thing my husband and I do most is cook steak at home. We do it old 
fashioned-style with charcoal over an old clay base. 




READING LIST 

Sam Stern's new 
book Too Good to 
Share is a collection 
of 130 delicious 
recipes where two 
different dishes can 
be made out of just 
one core ingredient. 
For example, a 
pack of prawns can be used to make 
Sam’s Quick Prawn Curiy, followed by 
Griddled prawns with lemon & bean 
salad the following day. A great resource 
for environmentally conscious cooks 
who want to reduce waste. Published by 
Quadrille Publishing Ltd. Available at 
www.amazon.com. US$15.40 (S$21.80) 





CCCP (Hook Book: 
True Stories of 
Soviet Cuisine offers 
a rare glimpse into 
the period when 
communism took 
root in the USSR 
(CCCP). Creativity 
flourishes when faced 
with tight constraints 
and the stories and recipes contained 
here reflect those turbulent times. From 
basic subsistence meals consumed by the 
average citizen to dishes in extravagant 
banquets held by the political elite, each 
recipe is introduced with a historical 
stoiy or anecdote from the period. 
Published by Fuel Publishing. Available at 
www.amazon.com. US$22 



Laurent Halasz’s 
new book. Fig & 
Olive: Cuisine 
of the French 
Riviera, is an 
exploration of 
Mediterranean 
food, in which he 
shares his passion 
for the cuisine of the south of France, 
plus his tips, from selecting the best 
tomato or melon to pairing the right olive 
oils with each dish. Its pages are adorned 
with gorgeous photographs of more than 
60 recipes, as well as of the spectacular 
landscape surrounding his native 
Mougins, which inspired his culinary 
journey. Published by Assouline Publishing. 
Available at www.amazon.com. US35.30 
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Put everything in'^rld close\ij|P ti^ht! 
You work btsi under prcssur^. 

Get all your ingredients teady. Thpy soon w<y)'l know 
what hit thetfil Put everything ii'the pressi^^roolcer 
and close the lid. As the heat bu^ up insitre, ^ 
does the pressure. Now you can go and relaj|- but 
not for too long! 






www.wmf.sg 
D WMF.Singapore 
B wmf_sg 
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WORTH 
ITS 
SALT 

Leong Khai Git of Dibs 
pulls together a native 
Greek team to open 
Alati (trom the ancient 
Greek word for salt). 
Athens-born head chef 
Soutsos Dimitrios doles 
out Aegean plates such 
as Seabream Carpaccio 
with Caper-Lemon Sauce 
($24) and popular street 
eats such as Chicken 
Souviaki ($21) and Gyros Pork ($24). Pair it all with Grecian 
tipples from a drinks menu curated by the only Master of Wines 
in Greece, Konstantinos Lazarakis, showcasing spirits such as a 
Argyros Asyrtiko ($90) dry white wine made from grapes grown 
off the volcanic ash-rich soil ot Santorini and a Mastika ($37) 
digestif with liguorice notes. 73 Amoy Street. Tel: 6221 6124 



STEPPIVG UP 

Kirk Westaway has taken over as Jaan’s chef de cuisine 
after Julien Royer vacated the post for his own venture, 
proving just as swiftly that he is ready for the mantle. The 
30-year-old was Royer’s second-in-command since he 
moved to Singapore m 201 1 . His menu rehaul last month 
sees a continuation of Jaan’s produce-centric cooking. To 
fete the turn of the season, a buffalo ricotta cheese-stuffed 
Saffron Cannelloni with Japanese Kabocha Pumpkin 
soup carries fall-appropriate golden hues and an addictive 
purple garlic crust. While Westaway ’s culinary style bears 
classical French roots, the Devon native bookends the meal 
with subtle peeps of his English heritage through a fish and 
chips-inspired John Dory brandade and crispy potato nest 
canape, and petit four of Earl Grey Biscuits with raspberry 
jam and Devonshire clotted cream. Lunch sets from $78 for 
three courses, dinner sets from $198 for five courses. Level 70 
Equinox Complex, 2 Stamford Road. Tel: 6837 3322 



( UEATIVE 
C V\T()\ 

YAN ups the ante on 
Cantonese fine dining 
with a menu of modern 
Chinese flavours. Apart 
from their Signature 
Crispy Roast Suckling 
Pig ($124 for half a pig), 
other highlights include 
the double-boiled 
chicken soup ($22), 
sweetened with dates, 
and served in a young 
coconut. #05-02 National 
Gallery Singapore, 

1 St. Andrew's Road. 

Tel: 6384 5585 
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Purchase any Bertazonni appliance 

and receive 4 invitations to White Truffle Cooking 
Classes' at Casa Tartufo. Learn how to make 
your own focaccia and create masterpiece Alba 
White Truffle dishes like scrambled eggs, 
tagliatelle and tiramisu, paired with Langhe 



Bianco, Barolo and Moscato. 




Enjoy the above exquisite 3-course cook & dine 
experience worth $860. 



BERTAZZONI 



Since 1882, Bertazzoni has been embracing fine engineering skill and 
culinary craft to create state-of-the-art appliances for ardent home cooks. 
Show your personality in your kitchen with Bertazzoni Professional Series of 
free-standing Range Cooker in classic Italian colours, built-in Segmented Hob 
with a combination of gas, electric teppanyaki griddle and two-zone 
Induction cooking, and built-in 116-litre Electric Multifunction Oven in 
76cm width. Bertazzoni ensures style isn't interrupted by culinary skills. 



'f 



Discover the range at Capital Marketing (S) Re Ltd Like us at Bertazzoni Italia 

9 Tagore Lane, #02-32, QQTagore, Singapore 787472 
Tel: -h 65 6288 9190 Fax: >65 6288 5869 Email: sa)es@capital.com.sg 

Or visit our partners: Rina Electrical Re Ltd | Median 
Bertazzoni is exclusively distributed by Capital Marketing (S) Re Ltd 



www.bertazzoni.sg 
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BRIDGING THE GAP 

BRIDGE Restaurant and Bar aims to bridge the 
gap between fine dining and bistronomy. Premium 
ingredients like live lobsters are directly imported. 
Signature dishes include an appetiser of Heirloom 
Tomato Mozzarella ($16), a melange of eight types of 
seasonal tomatoes in a tangy-savoury-sweet dance. 
Order the New Zealand Blue Cod ($29), which is 
gently pan-fried till the delicate scales rise and form 
a crisp crust. The Whole Boston Lobster with Kombu 
Couscous ($48) with diced sguid and squid ink foam 
is sous vide till succulent and seared for that smoky 
sapour. 31 Seah Street. Tel: 6333 4453 





PL C K AT THE TOP 

Spago was the restaurant that started 
Wolfgang Puck’s empire, and now, he 
has brought it to Marina Bay Sands. The 
restaurant, helmed by CUT’s executive 
chef Joshua Brown, offers the same brand of Californian cuisine but with 
a few Asian touches. Kaya Toast ($35) sees seared foie gras matched with 
pandan-coconut jam, foie gras-espresso mousse and slow-cooked egg yolk, 
while the distinctly Cantonese ‘Angry’ Live Maine Lobster ($ 1 05) is wok- 
fried with 'facing heaven’ chillies, black beans, crispy garlic and scallions. 
Classics such as the late harvest white corn-sweetened starter of plump 
agnolotti parcels ($29, $84 with Alba white truffles) and Big Eye Tuna 
Tartare Cones with masago and shaved bonito ($24) are also available. 
Level 57, Hotel Tower 2, Marina Bay Sands, 10 Bayfront Avenue. Tel: 6688 9955 



OV E\ 1 KESII 

Part of InterContinental 
Singapore’s multi-million 
dollar revamp. Ash & Elm 
replaces Olive Tree with a far 
more sultry dining destination, 
complete with exotic marble 
floors, aged oak timbre, mosaic 
tiles, and polished crystal 
pendant lights. Many of its 
offerings are prepared in classic 
wood-fired ovens and charcoal 
grills. Charcuterie is available 
in small and large portions, 
and a highlight is the Ash & 
Elm Platter ($24/42), which 
comprises House-cured Beef 
Pastrami, House-cured Hot 
Smoked Pork Loin, and Cold- 
roasted Beef, among others. 
Lovers of bread will relish the 
pillowy Pumpkin and Bacon 
Flat Bread ($18) fresh from 
the wood-fired oven. Level 1, 
InterContinental Singapore, 80 
Middle Road. Tel: 6825 1008 
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PeAzuliJuiw 



Relish a delectable Peranakan a la carte buffet this festive with unlimited servings of signature and classic dishes 

at INDOCAFE - the white house. 

30 Nov - 3 Jan 2016 

Lunch: 12noon - 3.00pm daily | Dinner: 6pm- 10.30pm daily 



Adult - Lunch; $49* * | Dinner: $59* Child'' - Lunch: $29* | Dinner: $39* 
With free flow of juices & one serving of coffee or premium organic tea. 
Add $18-h- for a glass of Billecart-Salmon Brut Champagne (u.P. $2S4-f) 




INDOCAFE - the while house 
35 Scotts Road, Singapore 228227 

Opening hours: 12pm - 3.00pm | 6.00pm - 10.30pm daily (Mon -Fri) 

12pm - 10.30pm (Sat, Sun & Public Holidays) 

For bookings or inquires, please call 6733 2656 or email reservation@thehouseofindocafe.com 

thehouseofindocafe.com a whitehouse.indocafe 



* Terms and conditions apply. Minimum 2 persons. Not applicable for private events. Subject to lOK service charge and prevailing government taxes. A la carte prices will be 
charged for excessive food waste. No takeaway of balanced food. Menu subject to change without prior notice. ''Age between 6-12 years old. 



\ / 
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To market, to market 

With SI slew of new sinti improved ^roeers opening 
siroiintl town, home eooks sire now spoilt for ehoiee when it eomes 

to pnrehsisin^ premium protlnee. 




Speciality grocer Tilt* Fisliwivos 
new 650 sq ft space is a one-stop food 
emporium, where you’ll find sustainably- 
sourced meats and seafood, plus a 
selection of specially curated products 
such as Choi Time teas from the U.K., 
chocolate from Barcelona’s Blanxart, and 
condiments from homegrown sambal 
specialists, Two Rabbits Spicy Chilli. 
#0?-05B Cluny Court, 501 Bukit Timah Road. 
Tel: 6464 8384 




T TO BUY: 



X Akaroa salmon 

Akaroa salmon are reared on a low energy diet without antibiotics or 
hormones, similar to that of wild salmon. $ 1 6 for a packet of two 1 80g King 
Salmon steaks to $78 for a 1.4kg cut of King Salmon with skin on the side. 

X Tom Hugh spice 

This Hong Kong brand of certified Fair Trade and organic spices from Sri 
Lanka works with farmers under the Small Organic Farmers Association of 
Sri Lanka (SOFA). $15 for a 150g pack of black or white peppercorns. 

X Oysters from Australia's Oyster Coast 

Australia’s Oyster Coast produces oysters in some of the world’s cleanest 
waters under strict environmental management systems. $36 for six Sydney 
Rock oysters; $38 for six Angasi oysters; $52 for six Pacific oysters. 



Named after owners Wendy and Sebastian Chia’s 
son (who has an intolerance to dairy, gluten, nuts, 
soy, egg and yeast), Hyjlll S Ciro<*t*ry remedies 
the dearth of gluten-free products in Singapore by 
retailing Western Australia’s best organic meat and 
gluten-free produce. 29 Binjai Park. Tel: 6463 3933 



lT TO BUY:| 



X Jarrah honey by Colmena Pure Honey 

Dubbed ‘healing honey’ for its antibacterial 
properties and high antioxidant levels, this honey’s 
($48 for 500g) low glucose and high fructose levels 
prevent it from being saccharine, and has a unique 
caramel aftertaste. 

X Health Nut Foods' nut butters 
Only all-natural and organic ingredients that are 
sustainably harvested go into these addictive nut 
butters. Our favourites: Maple Pecan and Vanilla 
Cashew Macadamia ($16.90 each). 

X Blackwood Valley beef 

The family-run farm raises grass-led, certified 
organic Black Angus cattle that are chock-full 
of omega-3 fatty acids. The in-store full-service 
butchery supplies customers any manner of cuts, as 
the meats are imported by the carcass. 
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Emiioriiim 
Shokiihin at 

Marina Square’s new 
lifestyle and dining 
wing is a sprawling 
34,000 sq ft. It houses 
eight dining concepts, 
a Japanese gourmet 
grocer, a live sealood 
market, a beef dry-ageing facility and a show kitchen. 
ttOl-18 Marina Square, 6 Raffles Boulevard. Tel: 6224 3433 



lT to BUY: 



X Live kegani, or Hokkaido horsehair crabs 

Visit one of the 22 tanks to seek your choice crustacean. 
The active decapods boast sweet and succulent flesh, and 
are packed with ice upon purchase. 

X A5 Miyazaki beef 

Direct from Miyazaki prefecture, these prized cuts are 
characterised by their cherry-red hue, beautiful marbling 
and melt-in-the-mouth flavour. Choose from sirloin 
($30.80/100g) or ribeye ($31.80/100g). A dry-ageing 
facility is also on site for other premium bovine picks. 

X Ehime s mandarin orange products 
At the exclusive Ehime Specialities Corner, find products 
such as ponzu dressing, piquant miso dips, yokan, juices, 
marmalades, vinegars, packaged sea bream, natural sea salt 
and fine sake from farmers in Ehime prefecture. 




A EE(?RY' MERRY SEASON 
at Flavours At Zhongshan Park 
This Chfistmos and Nsw Year. 
savour a diverse range of 
modern Asian creations and 
yuletide (Mights made 
a myriad of berries. 

CHItlSTMAS AND NEW YEAR BUFFET 

Doc Cind 1 jQn 

Higti Tao S36*- 

2A 25 S 31 Dec and 1 Jan 
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21@dayshotefsrngapore.com 
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EPICURE NEWS 



Having moved just across the road, IIlllH'r S 
now occupies a sprawling 13,000 sq ft space — the bistro is now 
a separate 50-seater with indoor and al Iresco areas that open 
for longer hours. The store spans two storeys, with the main 
entrance on the upper floor. Within the building, show kitchen 
The Gourmet Studio offers cooking classes and wine tastings. 
Other key features include a sausage-making alcove; a cheese 
section spanning 150 types; freshly-baked Hiestand Stone 
Oven breads; barbecue grills and accessories; a newly-installed 
diy-ageing cabinet with an on-site customisation service; and 
premium vegetables, fruits and herbs mostly air-flown from 
Australia. 22 Dempsey Road. Tel: 6731 1588 



lT to BUY: 



X TR Natural U.S. chilled beef 

The family-owned beef producer prides itself on being old 
fashioned. Cattle are allowed to mature slowly without added 
growth hormones or the use of antibiotics. Slaughter is carried 
out by Muslim blessmen and slaughtermen in their 1 00 percent 
halal facility in Iowa. 

X Exclusive products 

Find your favourite Thorny mustards, Segreti antipastos. 
Farmhouse Muesli breakfast cereals, Wellington honey, alcohol 
from Swiss breweries Chopfab and Falken, and Zweifel 
potato chips. A recent addition is the handcrafted Koko Black 
couverture chocolate range from Australia. 

X Housemade Items 

Direct from their warehouse and factory come high quality cold 
cuts and meats such as beef tongue, Bierschinken, garlic Lyoner, 
meatloaf (cooked and raw) and terrines. These are freshly sliced 
upon purchase. 





iC ’ ln*[ , previously an online grocery seller, has moved into its 
new Cathay domain. Convenience is the focus, with restaurant- 
grade ready-to-cook items one can grab and go. Japonica pearl 
rice and assorted sauces are also available. #S/-K2 The Cathay, 2 
Handy Road. Tel: 6436 4865 



lT TO BUY: 



X Argentine red shrimps 

These deep sea shrimps are sought after for their sweetness. 

X Array of easy-to-cook items 

Items such as salted mackerel, white boiled clams, chicken 
yakitori and squid skewers are all prepped and frozen, 

X Christmas hampers 

Hampers starting from $98, consist of Wagyu beef and seafood 
such as snow crab legs, ikura, salmon belly sashimi and more. 




The 390-seater restaurant 
Fiiiiuh* has a dedicated 
deli section where chillers 
display artisanal cheeses 
and premium cold cuts and 
cured meats. #0T53 Mlllenia 
Walk, 9 Raffles Boulevard. 

Tel: 6835 7339 



T TO BUY; 



X Joselito j'amon 

One of the leading hams in the world known for its flavours 
from the marbling of fat in their acorn-fed Iberian pigs. 

X Artisanal cheeses 

Farm cheeses from artisan aflfrneurs comprise Saint Phillipe, 
Lucullus, Epoisse, Mont-d Or, and Blue Shropshire. 

X Homemade Items 

Pickles and condiments, herbed extra virgin olive oil and 
butter spreads. 
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Long Beach MAIN I Next to ECP Burger King, 1018 East Coast Parkway 
Long Beach @ DEMPSEY I Left turn to Dempsey via Holland Rd (before Peirce Rd), 25 Dempsey Road 
Long Beach KING I Next to Kallang Park McDonald's / KFC, Opposite Mountbatten MRT Station 
Long Beach IMM I Level 3, Next to Rooftop Garden, IMM Building, Jurong East St 21 
Long Beach UDMC I #01-04 East Coast Seafood Centre 



Tel: 6445 8833 
Tel: 6323 2222 
Tel: 6344 7722 
Tel: 6566 9933 
Tel: 6448 3636 



Head Office: 60 Paya Lebar Road #06-29 Paya Lebar Square Singapore 409051 I Tel: 6338 9398 I Fax: 6338 6398 
email: one@longbeachseafood.com.sg I website: www.longbeachseafood.com.sg longbeachseafood 
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Your foodie news around the world 



Rise of the Toro 




Jaunt around Spain and you may 
spot the majestic Osborne Bull, 
a cultural icon placed around the 
country ’s highways — 90 of them, 
in fact. 

The famous bull, or toro, is 
a proud emblem of the Osborne 
group, established in 1772 and 
since then, purveyor of some 
of the finest Spanish produce 
including its famous Cinco Jotas 
jamon; beverages including 
Brandy de Jerez and Montecillo 
still wines; as well as operators 
of a chain of restaurants and new 
concepts. 

Cinco Jotas, crafted since 1879 in the tradition of its Jabugo 
homeland, follows time-honed techniques to make it the world’s 
most premium jamon. It’s sourced only from Iberico pigs, an 
indigenous breed of the Iberian peninsula, which roam freely in 
deheMi (centennial oak meadows). The pigs feed on nutritious acorns 
from holm, cork and gall oak trees for two years, and their meat 



is slowly matured for more than 
three years in traditional cellars 
with a naturally cool environment 
to produce the unctuous, succulent 
ham with highly flavourful, shiny 
streaks of fat. 

Another way to enjoy them 
is at the brand’s own 
Restaurantes Cinco Jotas (www. 
restaurantescincojotas.com), with 
five branches in Madrid, and one 
each in Barcelona, Sevilla and 
Baqueira Beret. 

While the prized Spanish 
souvenir has long been a tradition 
for many travellers, don't fret 
if you ’re not heading to Spain soon — the trotters, along with 
Montecillo wines, are available in Singapore at Culina and Certain 
Cellars respectively. For Christmas, consider the Cinco Jotas 
for your festive spread — the pre-sliced leg and shoulder cuts are 
available in 80g packs as well as the whole leg of jamon on special 
pre-order basis. Contact Culina at 647^ 7358. 
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STEAKING HIS CLAIM 

Famed Parisian butcher Hugo Desnoyer has 
debuted his first international outpost in 
Tokyo's Ebisu district. Trained as a butcher from 
the age of 16, Desnoyer is the go-to meat man 
for three Michelin-starred restaurants in the 
French capital. His two-storey Hugo Desnoyer 
Ebisu's dine-in deli concept manifests in a 
counter-seating 'meat bar' where you can feed 



on small plates of French beef and veal and 
Japanese beef and pork while browsing fresh 
and freshly processed meats to bring home. 
Upstairs, Joel Robuchon-trained head chef 
Takeshi Saita turns out more substantial 
meat-centric dishes in a sit-down restaurant 
setting. 1&2F Aitrianon, 3-4-16 Ebisuminami, 
Shibuya-ku, Tokyo, www.hugodesnoyer.jp 




like Christiiaas 



PARKROYAL 



SINGAPORE 



Exclusive Offers for UOB, DBS/POSB, 

Maybank, HSBC and Diners Club Cardholders 

25 % savings on Festive Buffets 

14 to 30 December 2015 



Enjoy delicious seasonal delights from Just S$45, including Roast Turkey, 
Jamaican-style Leg of Lamb, Fillet of Beef with Madere Au Jus and 
additional specials for dinner on Thursdays to Saturdays, including the 
highly raved Flame-grilled Mentaiko Rock Lobster. 



parkroyalhotels.com 

181 Kitchener Road 



20% savings on Christmas Eve & 
Day, New Year's Eve & Day Buffet 



From 24 to 26 December 2015, our special dessert room will be filled with 
festive treats that will leave you spoilt for choice, while your little ones 
enjoy activities at a Minion-themed Kids' Corner. 



Singapore 208533 
Tel:-^65 6428 3000 



For reservations, speak with us at 64283160 or visit 
parkroyalhotels.com/kitchenerfor more information. 



enquiry.prsktOparkroyalhotels.com 



Prices are subject to service charge and Goods and Services Tax (GST). 
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FROM PERU TO MACAU 



Gaming haven Macau welcomes Asia's first Nikkei 
restaurant in late 2016. To be housed in MGM group's 
new Cotai resort, Aji - which means 'chilli' in Spanish and 
'flavour' in Japanese - will serve up Japanese-Peruvian 
plates turned out by Peruvian chef Mitsuharu Tsumura 
of Lima's award-winning Maido. Expect an exquisite 
coming together of East-West flavours, which you can 
pair off with a selection of sakes, shochu, fine wines and 
prized sips of Peru's national spirit from the restaurant's 
dedicated Pisco bar. Macau Cotai 



CHICAGO 
CASUAL 

Ten years after 
introducing the world to 
his style of modernist 
cooking. Grant Achatz 
of Alinea fame is making 
his maiden foray into 
casual dining with 
Roister, which debuts 
this month in Chicago's 
Fulton Market. The two- 
storey Roister (which 
means 'boisterous party') will seat 60 on the main level and 
20 downstairs, and its "rustic but refined" menu will feature 
a la carte dishes over open-hearth cooking. Billed to be the 
most affordable of Achatz's four restaurants, dinner for two 
is expected to cost between US$50 and US$60. 951 l/l/esf 
Fulton Market, West Loop, Chicago. 



PORKY BUSINESS 

Tom Aikens is on a roll. Barely a year after re- 
launching The Pawn in Wan Chai, the celebrated 
British chef has unveiled The Fat Pig in 
Causeway Bay's Times Square. The sophomore 
collaboration between Aikens and Press Room 
Group will offer Western and Asian-inspired 
nose-to-tail creations with a heavy focus 
on pork, particularly locally sourced meats 
from Hong Kong's Wah Kee Farm in the New 
Territories. 

Designed for big group noshes, the menu 
is organised according to the various cooking 
methods, from barbecued, baked and braised 
to steamed, slow roasted and more. Wide tables 



further encourage sharing while an open plan 
dining room clad with raw materials capture a 
rustic charm. An outdoor terrace offers a quiet 
retreat for diners and private entertaining. 
Shop 1105, 11/F Food Forum, Times Square, 1 
Matheson Street, Causeway Bay, Hong Kong. 



24 HOURS IN 

TUSCANY 



ALEXANDER SALIHIN, 

managing partner/founder, Level 



» Catch your winks in HOTEL SOVESTRO SAN 
GIMIGNANO. The beautiful hotel in the middle 
of the countryside is perfect for fouring Tuscany 
and Chianti. The on-site restaurant's breakfast 
spread of cheese, bread and a wide selection of 
deli meats is typically Tuscan. Localita Sovestro, 
63. Tel: +39 0577 943153 

» For inexpensive, great local food, you'll love LA 
BRUSCHETTERIA PANE E POMODORO for 

fheir excellent bruschetta and wonderful service. 
It's not easy to find but worth the effort. Vicolo 
dell'oro, 2/b. Tel: +393382 083660 

» In the afternoon, make a lunch stop at D! 
VINERIA (Piazza Delle Erbe, 1. Tel: +39 0577 
94304b for their Piattone Misto and Bottiglia 
Vernaccia, the CAFFE PASTICCERIA SERAFINI 
(Via Gioberti, 168. Tel: +39 055247 6214) for 
fheir Salami and Pecorino Cheese Panino, or 
TRATTORIA RIGOLETTO ( Wa Roma, Comne, 23. 
Tel: +39 0577 940159) for a Salad Caprese. 

» What's a trip to Italy without some gelato? 
CAFFE GIARDINO ( Wa/e Roma, 17. Tel: +39 0577 
940854) has the perfect location and their Cafe 
Cornetfo is a personal favourite. Or venture to 
try unusual flavours such as olive with cheese, 
Gorgonzola with walnuts, or Saffron cream with 
pine nuts at GELATERIA DONDOLI (Piazza 
Cisterna, 4. Tel: +39 0577 942244). If you ever 
visit San Gimignano you have to try this! 
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For an alluring seven-course Yuletide meal, dine at Alaya 
Resort Ubud’s Petani Restaurant. Inspired by flavours of the 
land and sea, the degustation menu is available on Christmas 
Eve and on Christmas Day (Rp 465,000/S$48, inclusive of 
a glass of sparkling white wine). The latter dinner will be 
accompanied by a special Palawan performance. Jalan Hanoman, 
Ubud, Bali 80571. Tel: +62 361 972200 



Parents, take heed; one perk at The Westin Resort Nusa 
Dua, Bali is the supervised Christmas Day breakfast 
party with Santa Claus at the Kids Club. The free event is 
packed with games, a magic show and trampoline activities 
— translating into three hours of us-time’ to enjoy with your 
loving partner. Prego’s Christmas Eve buffet dinner (Rp 

850.000) features a turkey carving station and delectable 
Italian desserts. Feast under a blanket of stars on New Year’s 
Eve at Ikan Restaurant’s A Festive Starlight Dinner (Rp 

1.500.000) . The five-course set menu is replete with fresh 
seafood and views of the glittering beach, set to tunes spun by 
their resident DJ. Kawasan Pariwisata Nusa Dua, BTDC Lot N-3, Bali 
80363. Tel: +62 361 771906 
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Tantalising festive mains such as Free- 
Range Stuffed Turkey, and Whole Lobster 
Thermidor bathed in VSOP Cognac, 
black truffle mustard sauce and served 
with gratinated Parmesan pilaf rice feature 
on The Plantation Grill’s Christmas lunch 
menu (Rp 850,000). Starters include a 
"Fruits of the Sea ” Platter, brimming 
with langoustine, scallops, cured ocean 
trout and other gems; while dessert 
comprises steamed Christmas puddings 
with lashings of vanilla custard eggnog 
sauce, and Bombe Alaska. The restaurant, 
spearheaded by renowned Australian 
restaurateur Robert Marchetti, is housed 
within Double-Six Luxury Hotel — 
Seminyak. In addition to the delightful 
three-course meal, guests will 
be serenaded by a jazz quartet and early 
birds will arrive to a Champagne and 
canape reception. 

Those with children in tow can opt for 
an Italian family-style four-course affair 
at Seminyak Italian Food, with treats for 
the little ones, Christmas crackers and live 
music (Rp 500,000). No. 66 Double Six Beach, 
Seminyak, Bali 80361. Tel: +62 361 730466 





W Retreat & Spa Ball - Seminyak might just "Stop the Clock 2016’ 
with their extravagant festive parties. On Christmas Eve, have a unique 
night brunch at Fire (Rp 880,000). Delight in dishes such as seafood 
bouillabaisse, sous vide lobster, fennel, potato and Sturia caviar; and 48- 
hour Wagyu Oyster Blade. Drop in on 1 January 2016 for a much-needed 
New Year’s Day Recovery Brunch at Starfish Bloo, which will be brimming 
with comfort food and exotic cuisine. Jalan Petitenget, Kerobokan, Seminyak, 
Denpasar, Bali 80361. Tel: +62 361 300 0106 



Don’t miss out on VAME, VIN+ Seminyak 
Bali’s annual music, wine and epicurean journey 
programme. The five-day affair kicks off with 
celebratory Christmas Eve and Christmas Day 
dinners (Rp 700,000), skillfully crafted by new 
head chef Theodorus Immanuel Sefyo, who hails 
from Wonosobo in Central Java. On Sunday (27 
December), a relaxed Jazz & Street Food Festival 
is great for a family outing, with unique street food 
specialities and music for all. Welcome the New 
Year with Champagne and a gala dinner during the 
last few hours of 2015, while 3 January marks the 
closing event of VAME and another effervescent 
year ahead. Jalan Kayu Jati No. 1 Seminyak, Bali 80361. 
Tel: +62 361 473 2377 
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In Bali, every full moon 
or purnama is sacred. It’s 
a day when Balinese- 
Hindus honour ancestral 
gods, and an auspicious 
time to counter negative 
forces, recharge ourselves 
and restore balance. This 
year, the lunar spectacle 
coincides with Christmas 
Day. Four Seasons Resort 
Bali at Sayan will be 
celebrating the occasion 
with Full Moon Christmas 
Yoga at the Dharma 
Shanti River Terrace 
(7.30 to 8.30pm). When 
night falls, a repast by the 
enchanting Lotus Pond, 
lit by candles and dressed 
in Balinese decorations 
and flowers, is a magical 
experience not to be 
missed (7 to 10pm; Rp 
1,700,000). Sayan, Ubud, Bali 
80571 Tel: +62 361 911 577 





Sink your teeth into Pullman Bali 
Legian Nirwana’s Biindner Nusstorte, 
a caramelised nut-filled sweet pastiy 
from the canton of Graubiinden in 
Switzerland. The butteiy shortcrust 
delight is also known as Engadiner 
Nusstorte, Tourte aux noix des Orisons, 
or simply, Swiss walnut pastiy. This 
traditional treat will be served in single 
portions daily for the month of December 
at The Deli Restaurant. Ja/an Melasti, 
Legian, Bali 80361 Tel: +62 361 162 500 



Pencil in Sheraton Bali Kuta Resort’s classic Christmas edition of Fashion A to Tea 
(20 to 30 December, Rp 129,000) in The Lounge, with an option to include free-flow 
demi-sec sparkling wine (additional Rp 229,000). If hearty feasts are preferred over a 
dainty afternoon tete-a-tete, reserve a seat at Bene for the season’s roasts and festive 
treats from various global cuisines (20 to 30 December). The festivities continue 
with a special night edition of the popular Feast Market Brunch on 24 December 
and Bene’s Christmas Day six-course Tradizione in Evoluzione featuring molecular 
cooking techniques and deconstructed presentations. Jalan Pantai Kuta, Kuta, Bali 80361. 
Tel: +62 361 846 5555 
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For a celebration filled with Balinese art and culture, a visit to The Chedi Club 
Tanah Gajah Ubud is a must. On 21 and 22 December, there will be a photo 
exhibition of Bali Tempoe Doeloe at Bumi Duadari; while 26 and 27 December 
will see a contemporary Bali art exhibition. On 24 December, the innovative 
dinner spread (Rp 1,150,000 per person) features five main ingredients; rabbit, 
pumpkin, pork, chicken and chocolate. Similarly, the New Year’s Eve dinner 
menu (Rp 1,950,000 per person) tantalises with oyster, mushroom, prawn, 
salmon, lamb and cassava creations. Jalan Goa Gajah, Tengkulak Kaja, Ubud, Gianyar, 
Bali 80571 Tel: +62 361 975 685 



At AYANA Resort and Spa Bali, savour an 
intimate candlelight dining experience with 
your partner this joyous season (24 and 25 
December, Rp 4,400,000 per couple, includes 
two glasses of sparkling wine). The elegant 
five-course meal includes delicacies such 
as tuna tartare, using fish sourced from the 
waters of Jimbaran Bay and Sevruga caviar. 
The indulgent entree is complemented with 
the pleasant tang of marinated pineapple and 
tangerine, and balanced with soy dressing. 
Jalan Karang Mas Sejahtera, Jimbaran, Bali 80364. 
Tel: +62 361 702 222 





*Available for a limited time only. 



SINGAPORE 

Mandarin Oriental, Fourth Level, 5 Raffles Avenue 65 6339 3740 

SHANGHAI (PUDONG) SHANGHAI (PUXI) BEIJING HONG KONG MACAU 

www.mortons.com 



M€CT€N*S 

OF CHICAGO 

THE STEAKHOUSE 



White Chocolate Bread Pudding 



PRIME SELECTIONS 

Bone-In Filet Mignon 



Bacon Steaks 



Mashed Black Truffle Cauliflower 
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UNION pastiy chet Karen Carlotta has dreamed up her own luxurious 
take on the Red Velvet Cheesecake (Rp 575,000 per cake; Rp 60,000 per 
slice). The confection, a fusion of the popular red velvet flavour and an old 
school cheese sponge cake, is showered with Parmesan crumb and boasts 
caramelised peanuts and luscious layers of cream cheese. The result is an 
airy yet intense creation. Available at UNION Plaza Senayan, UNION Pondok Indah 
Mall and UNION DELI, Grand Indonesia, www.unionjkt.com 



Sip on a milkshake at Benedict this season. The 
December debutants (from Rp 50,000) are available 
in 1 0 decadent flavours. Pretzel & Salted Caramel 
is a delicious marriage of savoury and sweet, while 
The Elvis (peanut butter and banana) pays homage 
to the King of Rock and Roll. Cookie butter lovers 
will not want to miss out on the addictive Speculoos 
option too. Grand Indonesia East Mall, Central - LG, Jalan 
MH Thamrin No. I, Jakarta. Tel: +62 21 315 6537 



In keeping with the season’s spirit of 
hope, love and peace, InterContinental 
Jakarta MidPlaza invited 4 0 children 
from Pondok Si Boncel Orphanage to 
partake in a Christmas Tree Lighting 
Ceremony on 26 November. The event 
included performances and culminated 
in a sumptuous dinner at the property’s 
lush Jimbaran Garden area. Jalan Jend. 
Sudirman Kav. 10-11, Jakarta. 

Tel: +62 21 251 0888 
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Christmas 

"Dacf, 

LUNCH 

IDR 3 5 Ok person 



New Year's eve 
Dinner 




IDRl.SOOK/Person 

(with pre-paid reservations only by December 27*) 

IDR 2,000,000++/person at the door 




CHEZ 



QVOO 




Chez Gado Gado Restaurant 

Jl. Camplung TandukNo. 99, Seminyak 80361, Bali - Indonesia 
P. +62 361 736966 | F. +62 361 736955 | E. info(3)gadogadorestaurant.com 

www.gadogadorestaurant.com 
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satay slathered in 
a rich rendang sauce, 
fried egg, fried chicken, 
grilled prawns, and an 
umami-sweet sambal 
served alongside a plate 
of fried rice. 

If you’re inclined 
towards a sip by the pool, 
head to TIIGO, Montigo’s 
beach club just next door 
to TADD’S. Choose from 
an impressive selection 
of over 50 drinks to go with your bar bites — the Watermelon 
Frappe (Rp 75,000) is particularly refreshing. 

But our favourite meal at the resort by far was at Pantai, 
a kelong-style restaurant whose name means beach’ in Bahasa 
Indonesia. Wood furnishings and a trellis dominate the 90-seat 
space, meant to resemble a fisherman’s hut. Medan-born chef 
Johan dishes out seafood- focused fare such as an amazing wok- 
fried crab with onion, paprika, spring onions and black pepper 
sauce (market price) that could rival Singapore’s, but don’t 
miss out on his Cantonese-style double-boiled ginseng chicken 
soup (Rp 130,000 for small, Rp 250,000 for large), which was 
a welcome treat on a rainy day. Jalan Hang Lekir, Nongsa, Batam 
Island, Kepulauan Riau 29465. Tel: +62 778 776 8888 



Bulain 

ealliiig 

TIio hiiflbiU'k stylo of ouisino 
sorvoci in Monti^o llosorls 
iVoii^sii's roslnurnnts iiro 
iiiiollior roason to inako a 
qiiiek wookond rolroal lo llio 
Indonosian island. 

Once the less glamorous cousin of Bintan and Bali, Batam has 
cleaned up its act and lured in five-star Montigo Resorts 
Nongsa by KOP Properties. The retreat sits on the northeastern 
coast of the island, accessible within 50 minutes by a feriy and 
then coach or minibus ride from Tanah Merah Ferry Terminal. 

While the spa treatments are certainly a draw, don’t miss 
out on the variety of dining options within the resort. TADD’S, 
their all-day dining restaurant set next to the pool, is tucked into 
the gently sloping chffside, with views of the shore. When skies 
are clear, even Singapore’s Marina Bay Sands can be sighted. 
Decked m warm woods and Mediterranean hues of white 
and blue, the spot offers both Asian and Western classics, but 
particularly excels in local Indonesian cuisine. Our favourite; 
the Nongsa Nasi Goreng (Rp 1 10,000), which includes beef 
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Treat yourself to a delicious Mexican fiesta at UNIQUE where authentic specialties include: 
Tortilla Soup, Homemade Tacos, Chicken Enchilada, Burritos, Fajitas, Beef Nachos, 
Churros and many more. For a fun and relaxed weekend experience, 
join us for a Friday Night Movie, Saturday Jazz Night and Sunday Funday Pool Party. 

Regular opening hours : 

Daily from 11:00-00:00 (Weekdays) and 11:00-01:00 (Weekends) 




RIMBA 



Jlfab«r«a BALI 
hr AYANA 





For INFORMATION AND RESERVATIONS; T. -f6z )6l 846 8468 | WWW.RIMBAJIMBARAN.COM | FB.RESERVATION^RIMBAJIMBARAN.CO.M 







SPECIFICATIONS FOR JAGUAR XE 2.0 PETROL 200 

ENGINE CAPACITY: 2 LITRE, 4 CYLINDER ENGINE 
MAX POWER: 200 RPS @ 5,500RPM 
MAX TORQUE: 280 NM @ 1, 750-4, OOORPM 
GEARBOX: AUTOMATIC 8-SPEED 

MAX SPEED: 237KM/H 
TANK: 63 LITRES 



ti^ 



THE SPORTS SEDAN REDEFINED 



The smallest, lightest, and most aerodynamic Jaguar 
sedan yet, the widely praised XE redefines the 
concept of the sports sedan. The rear wheel drive XE 
is the only vehicle in its class to use an aluminium- 
intensive monocoque. This extremely light yet 
robust structure, coupled with double wishbone front 
suspension and an Integral Link rear axle, is key to 
the XE’s innovative vehicle dynamics. Electric power 
steering delivers benchmark response with carbon 
dioxide savings of up to three percent while first-in- 
class aluminium engineering enables exceptional fuel 
consumption and emissions figures. The XE’s new 
Ingenium diesel engine can achieve 4.2 litres/tOOkm 
and 109g/km CO^, while the supercharged 3.0-litre V6 
petrol engine in the XE S - also used in the acclaimed 
Jaguar F-TYPE - is capable of 0-100km/h in just 5.1 
seconds. 



LUXURY AT A TOUCH 



The XE marks the world debut of Jaguar’s All 
Surface Progress Control, a revolutionary system 
that maximises low-speed traction in adverse 
conditions. Inside, contour-hugging front seats have 
cooling options and up to 14-way power adjustment, 
and are mounted low to create a sports-car like 
driving position. Rear seats can offer an optional 
40:20:40 split-fold - a first for Jaguar. Contemporary 
wood veneers, fine-grain leather and contrasting 
twin-needle stitching round off the cabin’s luxurious, 
handcrafted feel. 



Andrew Walsh, chef-owner of modern 
bistronomy restaurant Cure, has worked 
among culinary luminaries and at top-of-the- 
line kitchens in Michelin-starred restaurants 
across Europe. His natural choice when it 
comes to cars is the Jaguar XE. Besides the 
car’s stylish exterior and interior, the British 
chef is particularly drawn to the precise 
engineering that goes into every aspect of 
the widely praised sports sedan. “When you 
spend 16 hours a day working in a high- 
powered kitchen, you get used to a certain 
level of performance, which the XE delivers 
with its dynamism,” he explains. As an 
iconic brand synonymous with elegance and 
efficiency, Jaguar’s high regard in the industry 
“is a statys that we constantly strive to achieve 
with my food and restaurant as well”, he adds. 



“It’s a ride 
seasoned with style 
and substance.” 
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brand new Jaguar- XE M 
British chef Andrew Walk’s 
ride pf choice. 
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An imposing video art wali 
by South Korean artist Lee 
Lee Nam greets guests the 
moment they step into The 
South Beach. 



Philippe Slai*c*k*8 eroatioiiN are iiislaiidy reeo/i^iiiKahle. 
espoeially when (lioy play out on a iiioiiumeiilal scale, 
like af The South Beaeh. Fealuriii|E; the Freiieh desi^iier*ks 
tasteful whiiusieality. the lioteFs interiors transport 
Quests to an otherworldly realm. Hy Justina Tan 
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LOOKBOOK 




BJKftf??! 



T hese days, design-centric hotels are a dime a dozen. But 
when the godfather of avant-garde design, Philippe 
Starch, bestows his Midas touch, the results are nothing 
short of spectacular. 

His latest masterpiece — The South Beach — is no exception. 
While most design-focused establishments often fall into a 
certain style or colour palette, The South Beach's interiors are 
unpredictable yet absolutely deliberate. Starch once said in an 
interview, " I design everything veiy precisely, so when I give my 
team a project, nothing is in doubt. I have a very, veiy precise 
idea: the shape, the weight, the texture, the cost. They receive it 
completely finished; there is nothing to do except ciystallise it. ” 
While Raffles Hotel Singapore tooh pride of place along 
Beach Road for over a century, it now has to contend with 
the sprawling behemoth of The South Beach, a mixed-use 
development housing luxury residences, a designer hotel, office 
towers, retail spaces, and an exclusive membership club within 
four historic buildings. “The South Beach juxtaposes old and 
new by seamlessly integrating three former military blocks and 
the Non-Commissioned Officers (NCO) Club with two modern 
towers to create a blend of heritage and modernity in its design,’’ 
shares Jan Biittgen, general manager of The South Beach. 

Stroll through the entrance and you immediately get an 
inkling of the mad ingenuity behrnd Singapore’s newest hotel. 

In typical Starck fashion, nothing is constant yet everything falls 
right into place. Case in point: the lobby, which is inspired by 
the vision of a global village, features seven individual check-in 



The Chairman 
Suite at The 
South Beach 



Solar thermal panels 
are built into the hotel's 
rooftops to supply 
electricity and heat to 
the establishment. 
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desks representing different cultures from around the world 
— European, Peranakan, North American, South American, 
Indian, Chinese and Moorish. The property has 43 ‘imaginative 
social spaces’ — a term coined by the hotel that refers to public 
areas offering guests the opportunity to work or play, and to 
build connections or be ‘Alone Together’. To bring to life The 
South Beach’s abstract ‘Alone Together’ concept, the hotel also 
features ecological architecture by Foster + Partners, as well as 
installations by artists from around the world, such as a 7m by 
6.5m video wall by South Korean artist Lee Lee Nam that greets 
guests upon arrival. 

AN EXPERIENTIAL WONDERLAND 

Like Alice in Wonderland, expect the unexpected and revel in 
how superbly eveiything comes together to create an experience 
like no other. Spanning over 16 levels are 654 Philippe Starck- 
designed guestrooms and suites, each with floor-to-ceiling 
windowed alcoves offering stunning views of Singapore’s 
skyline. Meanwhile, modern creature comforts like Japanese 
washlet toilets can also be expected. 

The South Beach has two pool areas: a sheltered one on 
level 18 and an outdoor pool on the sixth floor. The 18th floor 
pool, in particular, fits the hotel’s ‘imaginative social space’ 
concept to a tee. To provide an environment for guests to 
connect, lounge chairs are partially submerged, while gorgeous 
poolside furniture seemingly ‘hover’ on a raised platform within 
the pool. 






The hotel’s all-day dining restaurant, ADHD (All 
Day Hotel Dining), also bears Starch’s signature touches. 
Multifarious pop art elements blend beautifully to deliver an 
avant-garde finish that’s unique yet easy on the eye. LAUGH, 
one of three bars located on the ground floor, is a cheeky 
space that offers a dramatic explosion of colourful prints and 
psychedelic patterns. The Grand Ballroom — located in a 
heritage building of the hotel — features the Forest of Lights, a 
breathtaking 1 1,520-light feature designed by Starch. 

Bon vivants can also look forward to South Beach Quarter, 
a 13,000 sq ft two-storey historic armoury building that will 
soon house four exciting F&B joints by lifestyle group Massive 
Collective. These include Vanity, an exclusive ‘by-invitation- 
only’ multisensoiy cocktail bar; Vatos Urban Tacos, a popular 
Korean-Mexican restaurant from South Korea; and The 
Armoury, a gastropub with a unique assortment of craft beers, 
boutique wines and an all-day dining concept. 

With The South Beach’s beautiful spaces and the 
imminent arrival of South Beach Quarter, the mixed-use 
development looks set to become one of Singapore’s most iconic 
landmarks, e 





Pan Pacific Singapore’s array of holiday specials will 
put you right in the Christmas mood. 



This holiday season, Pan Pacific Singapore 
unveils a host of diverse culinary delights. 

Whatever your epicurean preferences, there 
will certainly be something in store for you at 
its award-winning restaurants. 

Diners who prefer a wide number of 
options can check out Edge’s sumptuous 
buffet spread (lunch from $58, dinner from 
$78), which offers myriad Yuletide favourites 
like freshly grilled homemade Gingerbread 
Turkey Sausage and Wagyu Beef at the Master Butcher Grill live 
station, as well as roasted specialities including Traditional Bone-in 
Gammon Ham at the carving station. 

Edge is also rolling out a decadent Christmas Eve Dinner (from 
$128) and New Year’s Eve Dinner (from $188), whose gourmet 
highlights include Whole Roasted Baby Lamb with Moroccan 
Spices, Pot-roasted Prime Ribs with Italian Mixed Herbs, Alaskan 
King Crab, Boston Lobster and fresh Seafood on Ice, complemented 
with unlimited Veuve Clicquot Champagne, plus red and white wines. 

Want a taste of oriental cuisine for your festive get-together? 
Then make a beeline to Hai Tien Lo. Their exclusive six-course 
Christmas and New Year’s menu ($138 per person, minimum of 
two diners) boasts dishes like Lobster and Tomato Soup with Sliced 



Wagyu Beef, Braised Whole Abalone with 
Crispy Bean Gluten and Mushrooms, and 
Octopus Broth-Stewed Inaniwa Udon with 
King Prawn in Signature Homemade XO 
Chilli Sauce. 

For a mid-day respite, adjourn to Pacific 
Marketplace from 7 to 26 December and 
delight in their Festive Afternoon Tea Set 
($38 to $68). Munch on unique seasonal 
sweets like Gingerbread Cheese Cake and 
savoury specials such as Smoked Turkey and Raspberry Marmalade 
Sandwich. If you are itching to host home parties but dread the 
hassle of spending hours in the kitchen. Pacific Marketplace offers 
handcrafted festive goodies that encompass sweet treats like 
Homemade German Marzipan Stollen and Tall Milano Panettone, as 
well as savoury specials including Roasted Turkey with Cornbread 
and Sausage Stuffing, and limited edition Smoked Juniper Berry Ham. 
Specially handcrafted by master butcher Leonhard Weber, Pacific 
Marketplace’s wide selection of more than 30 varieties of exquisite and 
aromatic hams, sausages, salami and cold cuts are especially ideal for 
the festive season. 

Whatever your taste buds fancy, merrymaking will be a breeze with 
the exhaustive range of gastronomic offerings at Pan Pacific Singapore. 
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Pan Pacific 

SINGAPORE 



1 7 Raffles Boulevard. Tel: 6826 8240 
Email: celebrate. sin@panpaciflc. com 
Website: www.panpacific. com/singapore 




Of feasts and favourite things 

This month is a whirl of office parties, family reunions and all forms of Yuletide dinner 
dos. HSBC Cardholders stay one step ahead with these splendid offers. 




Sofitel So Singapore 

To usher in his first Noel 
with the hotel, chef Trevor 
Paulo presents a four- 
course Christmas Eve dinner 
(from $88 per person) at 
Xperience Restaurant. Start 
the sumptuous repast with 
an amuse bouche of blinis 
topped with dill yoghurt and 
herring roe; then relish a 
miniature ’’garden” of house- 
cured Salmon Gravlax, truffle 
and mushroom soil, and 
pickled shallots. The meal’s 
highlight is the aromatic 
Hay Roasted Savel Chicken, personally carved by Paulo at each 
table. Round off your meal with a deconstructed Pear Tarte Tatin 
served with a subtly spiced cinnamon ice cream and honeycomb 
from bees that feed exclusively on longan fruit. On Christmas Day, 
indulge in a plentiful buffet lunch ($128 per person) brimming 
with good wine and French classics such as Whole Suckling Pig 
stuffed with Chorizo 8t Breadcrumbs, and the chefs speciality of 
Croque En Bouche. 35 Robinson Road. Tel: 6701 6800 
HSBC Cardholders enjoy: 

* Festive three-course set lunch Et dinner menu at $55 in 
December except for 24, 25 and 31 December 

* Four-course Christmas Eve dinner menu at $88, also available 
on Christmas Day 



warm Pear Cake, 

4 Honeycomb & Cinnamon 
Icecream 






Hay Roasted Savel 
Chicken, Smoked 
Potatoes, Baby Carrots & 
Truffle Split Jus 



Shop the season A host of gift ideas you’ll love 




BEtO PLAY by Bang £t Olufsen 

Unlike its heavier and clumsier predecessors in the market, BeoPlay H8 on-ear 
wireless headphones with Active Noise Cancellation (ANC) are sleek, lightweight 
(255g) and boast up to 14 hours of battery life. Its intuitive aluminium touch 
interface on the right ear cup also allows fast and easy control of phone calls, songs, 
volume control and even de/activation of the noise cancellation function. 

For those who prefer in-ear headphones, the H3 ANC is a natural choice. The 
rechargeable battery inside the Active Noise Cancellation unit can handle up to 20 
hours of continuous playtime with ANC turned on. Its robust and scratch-resistant 
lightweight metal body weighs just 40g; while Comply memory foam ear tips provide 
excellent comfort and exceptional noise isolation. Bang 8t Olufsen Singapore, 

#01-05 Grand Hyatt Singapore, 10-12 Scotts Road. Tel: 673 7 7500 
HSBC Cardholders enjoy: 

* BeoPlay H3 ANC at $329 (U.P. $379) 

* BeoPlay H8 at $599 (U.P. $699) 





Swissotel Merchant 
Court, Singapore 

Known for its perennial Peranakan- 
themed buffet spread, Ellenborough 
Market Cafe has brought back its 
festive Premium Tom Turkeys. 

The birds are selected for their 
higher proportion of white meat 
to dark meat; this allows deeper 
infusion of flavours. For scents of 
turmeric, galangal, lemongrass, 
shrimp belacan, coriander root 
and coconut, the Singapore Laksa 
Tom Turkey is a must-try. Other 
marinades include spicy Buah 
Keluak that brings tamarind and 
kaffir lime to the fore, while 
the new Homemade Sambal is 
reminiscent of Hainanese Chicken 
Rice with a moreish ginger-chilli 
sauce. The roasted poultry will 
be served at the Christmas buffet 
(flavours on rotation) from 14 to 
31 December 2015 ($68 per person) 
and will also be available for 
takeaway orders ($182 per turkey). 
20 Merchant Road. 

Tel: 6239 1848/1847 
HSBC Cardholders enjoy: One 
dines free with every three paying 
adult buffet diners 



Baker zin 

Warm up to their ’’Home for 
Christmas” takeaway spread 
that includes Peranakan Roast 
Capon ($68/2-2. 5kg) and Fusion 
Gammon Ham ($90/1.2kg). The 
former is marinated for 48 hours 
with a special rempah. The result 
is a juicy, tender bird redolent 
of candlenut, turmeric, coconut 
cream, cinnamon and the tangy 
burst of tamarind. The latter 
is an union of ginger flower, 
kumquat, Dijon mustard, ginger 
ale and dark brown sugar with 
an Australian full muscle pork 
leg. Also not to be missed are 
the Yule Logs (Apple Pistachio 
and Santa’s Chocolate), and 
braided Zopf breads studded with 
crunchy walnuts, sweet raisins, 
green and red cherries, and a 
dusting of icing sugar for that 
frosty finish. Last day for online 
orders: 22 December, 2pm. 
www.bakerzin.com 
HSBC Cardholders enjoy: 15% 
off Christmas Collection 2015 



Sofitel Singapore Sentosa Resort & Spa's 
Christmas Traditional Roast 



In partnership with 



HSBC 



Sofitel Singapore Sentosa 
Resort Et Spa 

New executive chef Eric Crochetiere 
skilfully marries French and Asian 
cuisines at Kwee Zeen’s Christmas 
Eve buffet (Fete de Noel; from 
$138 per adult without alcohol 
and $168 per adult with free- 
flow Taittinger Champagne). His 
signatures include Boston Lobster 
with Singapore Chilli Hollandaise 
Sauce; Turkey Terrine with Foie 
Gras and Spinach, Walnut and 
Cranberry Jelly; and Crepe Suzette. 
Other gems in the spread include 
a Trio of Caviar, four kinds of 
oysters, 32 types of cheese and 
traditional Gluhwein and Valrhona 
Hot Chocolate. Activities are 
specially arranged for children’s 
entertainment. 2 Bukit Manis Road, 
Sentosa. Tel: 6708 8310 
HSBC Cardholders enjoy: 

20% off Magnifique Sunday 
Champagne Brunch at Kwee Zeen 
till 27 December 2015 



Bakerzin 



Swissotel Merchant 

Court, Singapore's ■ — ~ 
Pandan with Coconut 
Cream Swiss Roll ” 










TroUbeads 

Designed in 1976 by Soren 
Silversmith in Copenhagen, 
Denmark, TroUbeads initiated the 
’’bead on bracelet” concept. Fall 
in love with their Sterling Silver 
Discover Beauty bracelet ($ 109). 

The centrepiece bead is Dessert Rose, a rosette formation of crystal 
clusters symbolising life, www.trollbeads.com/singapore/en-sg 
HSBC Cardholders enjoy: 

* Purchase a silver bracelet or bangle and get a complimentary bead 
(Choose from Magical Lamp, Desert Rose or Ancient Palace) 

* 10% off any regular-priced items 



Luxly Singapore 

Pushing the boundaries of 
conventional gifting is Luxly. 
The service allows you to choose 
from a wide range of gift boxes 
and vouchers that include 
hotel stays, romantic getaways, 
spa treatments, gourmet experiences and activities. This simple yet 
thoughtful present will definitely leave a lasting impression on the 
receiver. #B2-26 Capitol Piazza, 13 Stamford Road. 

Tel: 6385 2636 (Boutique) / 6589 5988 (Reservation) 

HSBC Cardholders enjoy: 

* 1 5% off any purchase of Luxly gift boxes and vouchers 




For more HSBC festive privileges, visit www.hsbc.com.sg/christmas. Terms and conditions apply. 
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Boucheron 
Hopi, The 
Hummingbird 
Ring 
Morganite 



Bulgari 
Serpenti 
bracelet in 



18K pink gold 
with mother 



of pearl 
and pave 
diamonds 



Van Cleef & 
Arpels Lady 
Arpels Peau 
d'Ane Foret 
enchantee 



A\IMALI\STI\XT 

The animal kingdom has long served as inspiration for 
fine jewellery craftsmen. The Bulgari Serpenti bracelet is a 
classic that lends savoir faire to its wearer, while Boucheron’s 
Hummingbird Ring adds a touch of pretty to any occasion. 
However, our favourite has to be Van Cleef & Arpels’ Lady 
Arpels Peau d’Ane Foret enchantee timepiece, a fairy tale 
interpreted through exquisite materials and craftsmanship. 
An engraved gold doe traipses through a magical forest of 
cabochon-cut emeralds and takes respite by a diamond- and 
sapphire-paved stream, while garnet-breasted robins peer 
curiously across the water. 



Lustre 

worthy 

Who can resist the sparkle of 
precious metals and brilliant 
^eins? Turn heads at any festive 
soiree with these resplendent 
fine jewellery and timepieces. 
By Justina Tan 
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Van Cleef & Arpels 
Sweet Alhambra 
earstuds in white 
gold and diamonds 



GHAIEIXMOTIOX 

Delicate is always a good look for any 
occasion and in any season. Which is 
why these dainty classics are such crowd 
pleasers. Van Cleef & Arpels iconic 
Alhambra motif bears repeating in 
elegant white gold and diamonds, while 
Tiffany & Co.’s signature bow receives an 
asymmetrical twist. 
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'•'K, Tiffany & Co. 

Tiffany Bow 
pendant in 18K 
white gold with 
diamonds 





i 



Piaget 
Possession 
Bracelet 
In pink 
gold and 
diamonds 




/ 



Fred Pain de Surce 
Mini ring in white 
gold half paved 
diamonds with 
Chaicedony 



/ 





Chanel 
Coco Crush 
Ring in 18K 
yellow gold 
(small) 



COOL ( L ASSU S 

Every luxury label has iconic 
designs or motifs that stand 
the test of time. From Cartier’s 
reinvented Juste Un Clou 
(French for 'just a nail’) Bracelet 
— originally designed by Aldo 
Cipullo for the jewellery house in 
1971 — to Chanel’s iconic quilted 
‘mattelasse’ detailing etched into 
an 18K gold ring, these edgy 
yet elegant pieces are worthy 
depictions of the brands’ legacy. 



Hermes Filet 
d'Or b racelets 
in rose gold 
and diamonds 



Cartier Juste un 
Clou Bracelet In 
pink gold, fully 
paved with brilliant- 
cut diamonds 






Harry 

Winston 

Avenue 

Diamond 

Drops 



DAZZLIXG 
FA( ES 

The marriage of haute 
joadlerie and haute 
horlinjerie is always a 
grand one. From the 
hundreds of diamonds 
and precious gems that 
embellish the dials 
on these timepieces 
to the movement that 
lies beneath, there’s 
unadulterated artistry in 
every step of creation. 



Dior La 
D de Dior 
Precieuse in 
white gold 
with opal 
and blue 
sapphires 



Chopard 
Heure du 



Diamant 

watch 

139291-5001 



TIIEXOIKEU 

GAME 



Everybody has a lucky 
number, and the digits we 
love most are those dripping 
with precious gems. Turn 
up the heat with Chanel’s 
sophisticated '5th Avenue’ 
Necklace — a lustrous back- 
caressing piece with diamonds 
cascading from the number '5’. 
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Chanel No 
5 Necklace 
in 18K white 
gold and 
diamonds 







mULLI A\T( OMPLK ATIOXS 

For the bona fide watch collector, complications are the defining 
feature of any timepiece worth its salt. But what takes these horological 
masterpieces to the next level is how precious gems are so seamlessly 
applied to accentuate the design and movement. 



Jaeger- 
LeCoultre 
Rendez-Vous 
Moon 36mm 



Urwerk UR- 
106 Lotus. 
Available at 



Roger 

Dubuis 

Excalibur 

Skeleton 

flying 

tourbillon 



Audemars 



Piguet 

Millenary 

Hand-Wound 




White Gold, Green 
^ Amethyst, and 
Diamond Ring 




Louis Vuitton 
Acte V The 
Escape 
Newport Ring 



BOLD BEAUTIES 

Bold can be beautiful when 
tastefully executed, as 
exemplified by these eye- 
catching masterpieces. From 
Mauboussin’s 4.1-carat green 
amethyst encrusted white gold 
ring to Louis Vuitton’s chunky 
emerald and onyx statement 
ring, these audaciously designed 
jewellery pieces deliver a regal 
finish to any ensemble. 
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TIS THE 



SEASON 

To indulge in your sweet tooth. Head to 
Millenia Walk to soak in the warmth of 



Christmas with these fine saccharine treats. 



N othing spells Christmas like the rich aromas of 
cinnamon and ginger and the sweet flavours 
of candied fruits and toffee. Whether you are 
searching for Yuletide desserts to deck your festive 
table, or shopping for presents and looking for a sweet 
reprieve, Millenia Walk is the perfect place for a bit of 
festive indulgence. From traditional cakes to delightful 
snacks, the wide array of offerings will get you right into 
the celebratory mood of Christmas. This festive season 
at Millenia Walk, marvel at the large paper Christmas 
tree designed by local designer Desinere. Now till 25 
December, spend more than $50 for chances to win 
amazing prizes, including Harvey Norman vouchers and 
a staycation at Conrad Centennial Singapore. 



COMMUNE CAFE 

#02-50 Tel: 6337 1038 
Expect a bit of sweet, a pinch 
of spice, and all things nice at 
Commune Cafe. It might be 
the season of sharing, but the 
Mint Chocolate Waffles with Ice 
Cream's ($8.50) winning flavour 
combination is so addictive you’ll 
want to have one all to yourself. 
For the perfect pairing, wash 
it all down with a Gingerbread 
Latte (hot $6/cold $7). 



JOE & DOUGH 

#01-86/87 Tel: 6337 0938 
For yummy additions to your 
home parties, pre-order Joe 
& Dough’s decadent Vairhona 
Ginger Pear Log Cake ($63), 
Panettone ($40), Stollen ($28), 
and Fruit Cake ($28). If you’re 
looking for a quick bite, the 
Santa Christmas Sandwich 
($9.80) and Butterscotch Latte 
(hot $5.60, iced $6.40) will set 
you right in the Yuletide mood. 



PHOTOS DESMOND LIM, FUMEE.DELI.BAR+CIGAR, 
JOE & DOUGH. PATISSERIE G 




Tart Blanc 



Fumee.Deli. 

Bar+Cigar 



PULLMAN BAKERY 
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#01-97/98 Tel: 6337 3575 
Make sure to swing by Pullman Bakery 
and pick up a few of their Christmas 
Stollen Bread ($18), chock-full of dried 
fruits and nuts, as the bakery will only 
be making limited quantities of this 
Yuletide staple. Their Christmas 
Cookies Gift Bags (from $6.80) also 
make great gifts. 

CANDY EMPIRE 

#01-95/96 Tel: 6336 9390 
The wide selection of snacks and treats 
here will make anybody feel like a kid 
again. Candy Empire’s Melegatti Baby 
Pandoro ($3.80) and Panettone ($22.80), 
Windel Musical Bell ($14.80) and 
Blinking Musical Plush toy ($34.80) with 
chocolates, Magnat Christmas Lanterns 
Lemon & Orange Jelly Dessert coated 
with Chocolate ($8.50), and Guylian 
Belgian Chocolate Gift Box ($13.80), all 
make great stocking stufFers. 



TART BLANC 

# 07-702 Tel: 6238 6893 
Tart Blanc's Christmas menu of 
beautiful sweet treats include Choco 
Cherry Snowball Tart, dark chocolate 
brownie and red wine macerated sour 
cherries, served with vanilla ice cream 
encased in a crisp meringue dome 
($8.50), and Warm Christmas Date 
Tart, orange-infused custard tart base, 
topped with vanilla cream and caramel- 
glazed warm date cake ($8.50). 

FUMEE.DELI.BAR+CIGAR 

#01-53/54 Tel: 6835 7339 
This Christmas, Fumee dishes up a 
typical dessert from the traditional 
village fetes in France. The Red Apple 
Gateaux ($9) is made of a creamy green 
apple mousse and cream cheese with 
a sweet apple compote and crunchy 
spiced biscuit on the inside. 




BELMONDO 
ITALIAN KITCHEN 

#01-09/10 Tel: 6336 3348 
Sprinkle a bit of Italian magic onto your 
year-end festivities this year by taking 
home Bel Mondo’s homemade brownie 
with gelato ($12) and homemade tiramisu 
($12). Or choose to dine in and tuck into 
their Christmas specialities of burrata 
meat platter ($55) and succulent pork 
chops ($29). 

PATISSERIE G 

#01-40/41 Tel: 6338 7578 
Patisserie G has something for everyone 
this season. Chocolate aficionados 
will love the Christmas Log Cake 
($58 for 6sog, $90 for 1.2kg). Their 
signature moist Premium Fruit Cake 
($42) is packed with macerated fruits 
soaked in orange liquer, dark rum and 
VSOP Cognac. For the kids, order the 
Gingerbread House ($45), handcrafted 
using chewy gingerbread pieces and 
adorned with jolly Christmas figures. 



For enquiries, please contact: Millenia Walk, 9 Raffles Boulevard, Singapore 039596. 
Tel: 6883 1122 I Operating hours: loam to lopm / www.milleniawalk.com / 
www.facebook.com/millenlawalkofficial / Instagram @mllleniawalk 



/l/lillenia 

Walk 




EPICURE REVIEWS 



Our team goes undercover to suss out the latest and most talked about restaurants in town. 





AURA 

#05-03 National Gallery Singapore, 1 St Andrew's Road. 

Tel: 6866 1977 

What do you do when you’ve got stunning interiors, a tourist 
magnet of an address, and unbeatable views over the city? 

Aura’s chef-owner Beppe de Vito could’ve taken it easy, 
slapped up a couple of casual Italian plates and waited for the 
tills to ring. But he didn’t. Instead, he’s fashioned a timelessly 
elegant venue poised to become a dining 
destination in its own right. 

On an evening visit, barely 
weeks after the restaurant soft 
opened, we arrived to a full house, 
all dressed to the nines with wine 
bottles on each table. Revisiting a 
week later, we were among groups of 
suited lawyer types jocundly tucked 
into corporate lunches. 

We understood why when our own 
starters arrived: an oft-Instagrammed 
starter of Scallops Crudo ($25) tastes 
as delightful as it looks. The sweet 
creaminess of the plump scallop wedges 
were accentuated by smoked quail eggs, while pomegranate sacs 
and a julienne of truffle and green apple coiffed atop add bursts 
of acidity and festive colour. 

We found another fast favourite in the crispy Frog Legs 
($36), so excellently seasoned that its accompan 3 nng side of 
garlicky Parmesan basil cream felt superfluous. But the 
latter was tasty enough that we mopped it up separately with 



Must-tries: Scallops 
Crudo with truffle and 
smoked quail eggs, 
frogs legs scottadito 
with basil and garlic 
foam, and taglioni 
with scampi and 
Avruga caviar. 



some bread an 3 rway. 

The Instagram herd might have baulked, 
perhaps, at the sunchoke soup ($20) replete 
with the earthy, toasfy tastes of fall. Hazelnuts 
and grilled potato shavings added texture, but a 
drizzled ring of beetroot cream in a shade of bright 
Barbie Pink made us think twice about tucking in. 
Likewise for the Creamy Crab Cakes with Fava 
Bean Salad ($23), done to sumptuous textbook 
perfection, if their dark olive crust doesn’t make 
you initially recoil at how charred they appear. 

Pastas are de Vito’s strong suit from his 
more casual Latteria and &Sons eateries, and are 
expectedly impressive at Aura. The pasta menu is 
divided into artisanal and homemade options. 

From the former, the Taglioni with Scampi and 
Caviar ($38) is unmissable for its tender curls of 
poached scampi and perfectly done pasta with just 
a hint of heat. 

We round the meal off with the Iberico Pork 
Chop Milanese ($38), its milky sweet flesh tenderly 

encrusted by a 
golden layer that 
crackles with 
each bite. Less 
impressive was 
the Red Snapper 
with Oyster 
Caciucco and Kale 
($35). There was 
technically nothing 
wrong with it, but 
stacked atop a 
hearty vegetable 
stew reminiscent 
of grandma’s 

cooking, it was like dumpy Cinderella next to her dolled up 
stepsisters, and incongruous with the rest of the restaurant’s slick. 

Desserts yielded no fireworks. Conventional options such 
as tiramisu ($15) and chocolate banana cake ($18) didn’t prompt 
our sweet tooth into action, and when we did venture lor a 
Baileys and hazelnut feuilletine ($15), it was decent but not 
memorable. 

Service was pleasant but inconsistent: senior waiters charmed 
with wisecracks and personal recommendations, but when the 
restaurant filled up, younger ones stuttered and overlooked 
empty glasses. Private dining rooms were also very much wanting 
when noise levels took a steep climb by the end of the night. Save 
your private conversations and adjourn for a post-meal tipple in 
the equally gorgeous bar one floor above, where you can perch on 
the outdoor deck and take in unblocked views of the Singapore 
skyline, and as the restaurant’s name suggests, radiate with plenty 
of pleasurable thoughts and local pride. DEBBIE YONG 
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from the bland polenta mash, the hearty slices of beef benefited 
from a fairly sweet braise that incorporates Chinese wine and 
apple juice. A sous vide cod ($39) also impressed with its firm 
texture and interesting play of bacon, chickpea cream and 
rosemary oil. 

For desserts, don’t overlook the jpugna di putachio ($14). 
Though not billed as a tiramisu, this pistachio sponge was easily 
one of our best finds, served with a pour of bitter espresso that 
soaked into the biscuit base. Otherwise, choose from some 
ready-made cakes from the display or the generously portioned 
profiterole trio with ice cream ($13). 

It’s too soon to see which direction chef Scotto is taking, but 
the setting and menu has real promise for an Italian home away 
from home. JUNE LEE 



to its promise of familiar Italian flavours and refined comfort 
classics. Skip the limp and unappetising beef carpaccio ($19) and 
head straight for the /rftto A calaman e ganiberi ($17) of tried squid 
and prawn, which were crisp though the pureed tomato dip 
could be more distinctive. 

If pastas are the mark of great Italian cuisine, then we re left 
wanting. Homemade taglierini and a squishy half Boston lobster 
($38) came across as stodgy without much sealood sweetness, 
while the homemade beef and spinach ravioli ($21) had slightly 
more bounce in its pasta. However, Casarecce Norcina ($24) 
saved the day — this homemade green pasta with pork sausage, 
generous whole slices of porcini mushroom and black truffle 
sauce had the feel of a real nimna's dish, with textures, balance 
and flavours just right. 

Mains run the gamut from Asahi-braised lamb shank 
($27) to pork, beef, duck and fish choices. The bone-in lamb 
was straightforward and forgettable. All attention was on the 
slow-cooked beef short ribs ($30) served with polenta, sauteed 
spinach and mushroom, with a single poached quail’s egg. Aside 



SPRUCE RISTORANTE AT 
PHOENIX PARK 

320 Tanglin Road. Tel: 6836 5528 

Though there’s no lack of Italian restaurants in Singapore, 
we happily welcome more Italian chefs to the fray. The latest 
is executive chef Mauro Scotto, former chef-owner of one 
Michelin-starred Ristorante Rocca Bruna (Rapallo, Italy), who 
is helming casual American bistro Spruce’s transformation into 
Spruce Ristorante. 

We made our first visit in mid-November to find a 
spruced up indoor dining area, serene with white tablecloths 
and vases of wildflowers on the table. The colonial building itself 
is ever charming, with a rustic timber frame and high ceilings. 
The al fresco outdoor area remains casual and popular for its 
separate menu of quick bites and American comfort food for 
weekend brunch. 

Perhaps things remain a little too laidback as 
service was good-natured but sloppy. 

Owr primL (pasta) axiAjecoubi (mains) 
were served together, making 
for rather hurried dining. Water 
glasses were not topped up, while 
a delicious-sounding foie gras 
starter with apple compote and 
brioche ($20) was oddly served as 
a single slab add-on ($12) to our 
mam instead. During lunch a week 
later, service was still inattentive as 
utensils were not provided till after 
dishes were served. 

Food-wise, the menu lives up 



Must-tries: Casarecce 
Norcina, homemade 
green pasta with pork 
sausage and porcini 
mushroom; homemade 
pistachio tiramisu 
served with warm 
espresso 
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Wine whirl 



One of llie lai*|£i;e8t editions of the annual series so far. 
the annual Diseover l^aliforiiia Wines presented over 
too labels for Quests to sample. 



On 7 October, the top drops 
of California’s wine region 
were generously shared at the 
annual Discover California 
Wines showcase in Singapore, 
organised by the California 
Wine Institute. There are more 
than 1 00 designated winegrape 
growing areas (called American 
Viticultural Areas or AVAs) in 
California, and 90 percent of U.S. 
wine comes from this Golden 
State. Two events, one for 
trade and one for the public, 
took place. 

The day began with a We’re 
LOCA — The Wines of Lodi, 
California seminar for trade 
and media personnel presented 
by Camron King, executive 
director of the Lodi Winegrape 
Commission. Also held at Conrad 
Centennial Singapore was the 
grand tasting event, at which 71 
wineries offered 305 bottles for 
review to sommeliers, wine buyers 
and winery representatives. 

The evening event, hosted 
by official venue partner KUVO, 
gourmet lifestyle magazine 
epicure, and official glassware 
Schott Zwiesel, saw members 
of the public getting to know 
Californian wine better. Over 200 
wine lovers were treated to a 
range of wines from the many 
AVAs of California. According 
to the California Wine Institute, 
the long-term outlook for 
Singapore as an active emerging 
market for wines remains veiy 
promising, seeing value gains of 
33 percent in 2014, compared to 
the previous year. 
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FLAVOURS TO REMEMBER 

X KUVO, located in the heart of Orchard Road, served 
up a spread of fine cheeses, from Camembert and 
Manchego to biue cheese and Tomme de Savoie, aiong with 
nibbles made from U.S. potatoes proudly sponsored by 
Lamb Weston. 



WINES TO REMEMBER 

X Oenophiles enjoyed a bubbly start with Schramsberg 
Vineyards' handcrafted sparkling wines made in the 
methode champenoise style, of which the Blanc de Blancs 
was notably elegant. Silver Oak's Alexander Valley and 
Napa Valley Cabernet Sauvignons were vibrant and lively, 
and perfectly showed American oak influence. E & J Gallo 
Winery, established in 1933 and the world's largest winery, 
was also well represented with a wide range of their 
approachable reds and whites. Last but not least, De Loach 
Winery's line-up of Pinot Noir, Chardonnay and Zinfandel 
from the Russian River Valley proved popular for their 
finesse and fruit-forward profile, e 
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Health for the holidays 

Al llio iu‘w ( Ellina ry On t*ookiii|£i; sliidio. Hitachi Suiicrhcaloti 
Steam Microwave Oven ainliasisiafior chef Uo^aiinti Liin 
tlemon^trated how a whoiesoine four eonrse festive ineai can 

be a breeze to prepare. 



I 



T he cheerful purple tones of the 
7,000 sq ft CulinaryOn studio 
at Raffles Place was a welcome 
sight on the hazy mid-morning of 24 
October. Over 55 of epicure’s, guests 
had gathered for a Christmas-themed 
cooking session led by health-conscious 
chef Rosalind Lim, using Hitachi’s 
made-in- Japan Superheated Steam 
Microwave Oven. 

Participants learnt how the oven’s 
technology reduces calories by an 
average of 30 percent. Generated by 
instantaneously reheating 100°C steam, 
the Superheated Steam contains about 
1 1 times more thermal energy than a 
conventional oven. This means unwanted 
fat in meats is melted and forced to the 
surface where it drips off with saturated 
water vapour. Other functions include 
the unique Triple Weight Sensor for more 
accurate detection of optimum temperature and cooking 
time; and the ability to simultaneously reheat two dishes at 
different settings. 
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As she prepared the salad appetiser, 
the sprightly chef highlighted the 
importance of having multi-hued greens 
for a variety of nutrients and antioxidants 
— which keep the body youthful. Eager 
audience members had the opportunity 
to plate the refreshing dish for all. 

The Baked Ham with Peppercorns & 
Pineapple Glaze showcased the oven’s 
five-in-one capability. Placed on the 
Super Grill Tray, the meat was first 
microwaved before the convection 
mechanism took over for further cooking. 
The Virginia ham was then steamed for 
moistness, before the Superheated Steam 
function removed excess fat and salt 
content. Finally, the grill function sealed 
the flavours within and rendered the skin 
crisp and caramelised. 

After ending with a delightful dessert 
of Chocolate Kisses with Peanut Butter 
Cups, everyone left with a better understanding of cooking 
healthier dishes, and a Hitachi goodie bag inclusive of an apron, 
oven mitt and a same-day discount coupon. 
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FLAVOURS TO 
REMEMBER 



X A colourful medley of invigorating 
flavours, the Winter Salad with Roasted 
Bell Peppers, Orange, Pomegranate & 
Mixed Greens was a perfect appetiser. 



X The dairy-free Creamy Roasted 
Pumpkin, Mixed Grains & Mushroom 
Soup was nutty, textural and sweet with a 
pleasant umami jolt, e 
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TaiStin^ the stars 

The Mieheliii ti;iiicle may not he in Sint^apore yet. hut 
.Miehelin starred ehefs certainly are. In early Xovemher. 
epicure society memhers «n exclusive opportunity to meet 
three starred chef Juan .Vmador and sample his 
one of a kind Spanish European fare at Alma. 
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It was only a matter ol time that Juan Amador would 
put down some roots in Asia, and luckily for Singapore, 
those roots came in the form of Alma, his restaurant at 
Goodwood Park Hotel. As he told us in August, when 
he was in town to check on his new venture, “Alma is a 
footprint in Asia. We waited a long while to find the right 
place for it and to have the time to execute it well. You 
can't open a restaurant and only visit it once a year; I will 
be here for a week every five to six weeks. ’’ 

It was during one of these regular trips that 25 
diners got the chance to better understand Amador's 
cuisine. Specially organised by epicure society, the eight- 
course meal on 2 November gave members an inkling 
of Amador's influences and experiences. The Catalonian 
philosophy of Mar y Muntanya (Catalan for sea and 
mountain) was showcased in a dish of veal sweetbread 
and scallop — from the mountain and sea respectively 
— both wrapped in spinach and parsley to yield a 
combination foreign to Asian palates. 

But the dish that got eveiyone's interest piqued 
was without a doubt Amador's signature pigeon with 
purple curiy and mango and coconut puree. After much 
debate over why the fruity and aromatic maroon curry 
was tinged with pink and purple hues — some guessed 
it was beetroot — the assistant restaurant manager Maja 
Iskandaria finally relented and revealed that it was 
hibiscus blossoms that lent the curiy its unique colour 
and fragrance. 

FLAVOURS TO REMEMBER 

X Fruity and aromatic, the purpie curry was aiso grainy, which 
lent an unusuai texturai dimension to Amador's signature dish. 
Thai fiavours came in the form of iightiy-acidic mango and 
coconut puree, which heiped cut through the richness of the 
purple curry. 

X Toothfish and doiiops of spinach and passion fruit puree 
swimming in coffee foam, which was inspired by Amador's 
encounter with coffee pork ribs during his frequent travels 
in Asia, e 
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Here's a taste of what you can expect from our 
2016 epicure's Dining In The City Guide, 

IN THE CITY CIMB Credit Cardmembers. 







BLUE LOTUS 

#01-13 Quayside Isle, 31 Ocean Way. 
Tel: 6339 0880 




BRIZO RESTAURANT & BAR 

Level 1 Park Hotel Clarke Quay, 1 Unity Street. 
Tel: 6593 8855 




CAFE MOSAIC 



Level 1 Carlton Hotel Singapore, 76 Bras Basah 
Road. Tel: 6311 8195 



Located at Quayside Isle in Sentosa Cove, 
Blue Lotus lets diners lounge al fresco by 
the waterfront while enjoying sumptuous 
Chinese dishes such as Lemongrass Prawn 
Sticks, King Prawn Truffle Wanton Soup, 
and Signature Chilli Pomelo Crab. 

10% off a la carte food bill from Monday 
to Thursday. 




GINZA SUSHIICHI 

#01-04 Singapore Marriott Tang Plaza Hotel, 
320 Orchard Road. Tel: 6235 5514 



Sushi at Ginza Sushiichi is the epitome of 
superb craftsmanship. Creamy sea urchin 
and wild caught Bluefin tuna from Hicho, 
meticulously prepared and shaped into 
pieces of pure deliciousness, are some of 
the seasonal delicacies diners can expect. 
10% off total bill. Valid till 31 
October 2016. 



Diners at Brizo Restaurant & Bar can 
expect a lavish buffet breakfast spread, 
weekday set lunches with a semi 
buffet menu, a hearty dinner buffet 
that changes seasonally, as well as a 
scrumptious crab and seafood buffet 
during the weekends. 

10% off total bill. 




HAI TIEN LO 

Level 3 Pan Pacific Singapore, 7 Raffles 
Boulevard. Tel: 6826 8240 



Besides nourishing soups, menu 
highlights at award-winning Chinese 
restaurant Hai Tien Lo include Roasted 
Barbecued Suckling Pig, Braised Whole 
Abalone with Pan-fried Foie Gras, and 
Flomemade Bean Curd with Crab Meat and 
Aubergine in Supreme Stock. 

10% off total bill. 



Plead to Cafe Mosaic for a la carte all- 
day dining and international buffets. 

Its mouthwatering spread includes tiger 
prawns, scallops and oysters; fresh sashimi; 
and local favourites Singapore Chilli Crab, 
Fish Fillet with Garlic and Chye Po, and Mini 
Beef Steak with Korean BBQ Sauce. 

10% off total bill. 




JADE 

Lobby level The Fullerton Hotel, 1 Fullerton 
Square. Tel: 6877 8188 



Diners at Jade can indulge in decadent 
dishes such as the Crispy Five Spice 
Roasted Pork, Crispy Prawns with Wasabi 
Mayonnaise, and braised noodles in a 
golden broth with Boston lobster. 

10% off a la carte food bill. Reservations, 
quoting epicure, required. Maximum eight 
diners per bill. 
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JIA WEI CHINESE RESTAURANT 

Level 2, Grand Mercure Singapore Roxy, 50 East 
Coast Road. Tel: 6340 5678 




KEYAKI 

Level 4 Pan Pacific Singapore, 7 Raffles 
Boulevard. Tel: 6826 8240 




NOGAWA JAPANESE RESTAURANT 

#03-25 Concorde Hotel, 100 Orchard Road. 

Tel: 6732 2911 



Jia Wei Chinese Restaurant serves classics 
like Chefs Superior Fish Maw and Seafood 
Soup, Slow-cooked Pork Belly with Yam, 
and Fresh Prawns served with spicy chilli 
and signature creamy sauce. 

15% off total a la carte food bill from 
Monday to Thursday: 10% off total a la 
carte food bill on Friday, Saturday, Sunday. 




PORTICO 

#01-10, 991B Alexandra Road. Tel: 9127 6316 

This hidden gem in Alexandra reinvents 
homey dishes with a touch of finesse. 
Indulge in creations such as Confit of 
Chicken with sweet potato and braised 
purple cabbage, and Pan Seared Pulau 
Ubin Seabass that highlight Portico's 
dedication to sourcing for ingredients 
locally wherever possible. 

10% off total bill. 



Renowned for the use of seasonal 
delicacies air-flown from Japan, Keyaki 
provides authentically prepared and 
immaculately presented traditional 
Japanese cuisine. The nine-course 
Kaiseki Omakase is a showcase of the 
season's best produce. 

10% off total bill. 



% 




SENSO RISTORANTE & BAR 

21 Club Street. Tel: 6224 3534 

Stalwart Italian restaurant Senso 
Ristorante & Bar focuses on quality 
seasonal Italian produce. Must-tries 
from their regular menu include 
signature antipasto Pan-fried Buffalo 
Mozzarella wrapped in Parma Ham, Duo 
of Risotti, Papardelle XXLong and Veal 
Ossobucco. 

10% off total bill. 



For the full Nogawa experience, opt 
for the eight-course omakase, which 
comprises an appetiser, clear soup, 
sashimi, grilled dish, steamed dish, 
sushi, miso soup and seasonal fruits; 
or the nine-course omakase, with an 
additional deep-fried dish. 

10% off total bill. 




THE DISGRUNTLED CHEF AT 
THE CLUB 

28 Ann Siang Road. Tel: 6808 2184 



While still rooted in classical French 
cooking, the menu here has evolved 
from the first The Disgruntled Chef at 
Dempsey. Tuck into dishes like Burnt 
Leeks, Crispy Beef Short Ribs with spicy 
kimchi mayonnaise, and Maine Lobster 
and Chicken Pot Roast. 

10% off total bill. 



Offers valid for dine-in only, from 1 December 2015 to 31 December 2016, unless otherwise stated. Not valid with other promotions and discounts. 

Terms and conditions apply. Visit www.cimbbank.com.sg for details. 
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Ifs about poesia 



Olio moal by Ma$i$iiiiio Bolliira all it lako8 to ooii\ inoo 
diiioi*8 that Iho lliroo Miolioliii starred eliof is worth the hypo. 
The rovoliitioiiary ^lodoiia born ohof shares with 
Eiiiiioo Low the stories behind his dishes, and how poetry is 

integral to his enisine. 



O ne of the perils of my job is a gradual inability to find 
the perfect meal. But boy, did Massimo Bottura win 
me over. Every dish I sampled on 27 October, during 
Bottura’s five-day guest stint for Shangri-La Hotels and Resorts’ 
inaugural International Festival of Gastronomy at Shangri-La 
Hotel, Singapore, can still be recalled clear as day. 

In my mind, parcels of eel cloaked in paper-thin cucumber 
slices still swim vividly in a clear green broth with eel emulsion 
and Greek yoghurt — a reflection of the award-winning Italian 
movie Mediterraneo. Another dish, in the style of Jackson 
Pollock’s art, saw a flat white plate splattered with edible colours 
of pepenmata, potato puree, red beetroot, balsamic vinegar, and 
chlorophyll extracted from fresh herbs. At its centre was a 
chunk of sous vide veal made to look and taste flame-grilled by 
rolling on a teppanyaki then in aromatic ashes. 

Then, there is the meal’s highlight; lettuce for pre-dessert. 

Of course, it was no ordinary cluster of greens. Tucked 
between the leaves of this Caesar Salad in Bloom were over 
twenty components such as blue nasturtium flowers, geranium 
spray, elderflower vinegar, powdered raspberry, dehydrated 
cherry, yoghurt of almond milk, chamomile concentrate, shiso 
leaf, coriander, sweet basil and fennel fronds. “Every leaf is a 
revelation, ” exclaimed one of my dinner companions, and the rest 
of us could only voicelessly agree, awestruck. 

The verbose Italian’s predisposition to keenly describe 
the inspirations behind his dishes was undoubtedly also what 
made the experience so vivid. He obligingly sat down with us 
after our meal to answer a torrent of questions. At the end, he 
asserts: “Every single gastronomic critic in the world has told 
me that no one has ever done like what I have created with my 
dishes Caesar Salad in Bloom or Oops! I Dropped the Lemon 
Tart. That’s a very important message for young chefs — don’t 
copy anyone. Find a way to express yourself.” And how does he 
recommend doing this? “Leave a little space open for poetry.” 

Tell us about what you’re cooking for The Shangri-La 
International Festival of Gastronomy. 

The dish Mediterranean is inspired by MedUerraneo, an Italian 



movie that came out in 1991 and won the Academy Award for 
Best Foreign Language Film. It’s about a bunch of Italians sent 
to Greece during WWII to watch over an island. Italians were 
not used to fighting, so this bunch lost their identity and became 
more Greek. But deep down, their identity and sense of self still 
stems from where they originate — not Italy, but regions such as 
Emilia-Romagna, Piedmont, Sicily or Sardinia. 

I’m from Emilia-Romagna and one of my favourite things 
is eel from the Po River. It’s an ingredient I’m very familiar with 
and inspired my dish of An Eel Swimming Up the Po River. 
Another dish to note from my heritage is ravuilo aperto, made 
famous in the 80s by one of the masters of New Italian cuisine, 
Gualtiero Marchesi. For Mediterranean, I drew from these two 
elements and made nwiolo aperto, but used cucumber instead of 
pasta to create the little pouches of eel. Why cucumber? Because 
it’s part of the Greek tzatziki salad. So Mediterranean is a 
metaphor for the movie: eels (Italians), wrapped in cucumber 
(Greeks), swimming in a clear vegetable-based broth (the 
beautiful and clean Greek island waters). 

What thoughts do you hope diners take away after sampling 
your creations? 

One of the most important ingredients for a chef of the future is 
culture. As chefs, we’re not artists but artisans, creating plates 
as expressions not meant to be consumed simply. My food talks 
about emotion and compresses passion into edible bites. And my 
passions are contemporary art, music, design and architecture. 

I want to change perspectives. My dish. Beautiful 
Psychedelic Spin-painted Veal, Not Flame Grilled, is a reflection 
of grilled meat and what you expect of it, but it’s not actually 
grilled meat. The dish doesn’t contribute to the problems that 
accompany flame-grilling, and also respects the work of the 
farms. The writer Jane Kramer from The New Yorker called 
me to her table after her meal and said: “You’ve changed my 
perspective on how to eat meat. ” That’s what I want to do. 

Another creation. Oops! I Dropped the Lemon Tart, is a 
story of how my Japanese chef Taka made a mistake. With a 
little bit of poetry, you can use a broken lemon tart as a vehicle 
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to transfer emotion. Because 
when something isn’t perfect, 
it’s transferring emotion more 
effectively than something perfect. 

Do you agree? 

It’s true, character and stories 
come from imperfection. 

We can try to create perfection 
every day, but we are imperfect. 

When I see something that is too 
perfect, I don’t want to eat it. When 
something is imperfect, I go 'Hmm, 
let’s see what’s going on here’. 

Oops! I Dropped the Lemon 
Tart is a metaphor of the south of 
Italy and its imperfection. On that 
plate, every ingredient comes from 
the region; the capers are from 
Pantelleria, lemons from Sorrento, 
almonds from northern Sicily, 
oregano from Puglia, and bergamot 
from Calabria. 

I’m making the broken lemon 
tart to explain that in our creative 
job, it is vital not to live the 
everyday life, because then you’re 
always grounded. Leave a little 
space open for poetry, then you 
can imagine everything. Do you understand? It’s about poejui, 
poetry. La poejui is something that Italians have in their DNA. 
You just have to express that, you know? 



Are you better able to express It because you’re Italian? 

Yes, I think so. We grew up like that in Italy — surrounded by 
incredible beauty, art, architecture, design, fashion and the 
artisans who build the most beautiful cars and motorcycles in 
the world. Art is part of our DNA. Goethe came to Italy and 
wrote a poem purely dedicated to the country’s beauty. You can 
express this beauty, if you know how. If you lose yourself in 
everyday life, you’ll just complain about Italy, about things not 
working out and things that are broken. 

You could be complaining because you can’t see the 
landscape of Singapore in this haze. If I have to express this, 

I would create in a singular colour but in varying hues. For 
example, an ingredient cooked at different temperatures or 
with different textures. But everything of the same colour, like 
Singapore’s landscape hovering between white and grey. Along 
the way, you have to express Singapore as a country too. Maybe 
create something that reminds you of the concrete jungle, mixing 
green and grey. Without poetry, a chef just goes into a kitchen 
and chops, cooks and serves very well. But that will be all there 
is to life for you. 



Did you make a conscious decision to not follow tradition? 

I’m the most traditional of chefs, in a way, because I think with 
my actions — I’m helping to evolve tradition, which at the same 
time keeps it alive. 

For example, my balsamic vinegar won the gold medal of 
Spilamberto last year, rated by these old guys who complained 
about me moving my barrels around. Balsamic vinegar is stored 
in six to eight barrels as a 'battery’, each barrel made of different 
wood. The last barrel of one of my 'batteries’ had juniper. I said; 
“If we keep juniper there, the vinegar is going to be too heavily 
flavoured with incense, coffee and chocolate. But if we move 
juniper to the middle and cherry at the end, you’ll get a full body 
and a very fresh plum and red fruit flavour.” They said; "You’re 
crazy! Juniper has to be at the end! ” But for my palate? No. 
These same guys voted my vinegar as the best during a blind 
tasting. 

I believe In my palate and what I know and have learnt. 
Every day, I look back on my past in a critical way, not in a 
nostalgic way. I’m bringing the best of my past into the future. 

Few Italians understand my cuisine. Yet Italy’s L’EjpreMo 
Restaurant Guide awarded me 20 out of 20 possible points this 
year, the first time this has happened since they launched almost 
40 years ago. Why? Because they understand that I’m doing 
something the regular Italian doesn’t comprehend very well. 
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You cannot constantly be stuck in the Renaissance. It’s 2015. We 
need to explore different ways of thinking, confront them, and 
project ourselves into the future. 

It’s an incredible challenge to evolve our past and bring 
it into the future. Italians have centuries upon centuries of 
tradition — how can we evolve? We have to fight for it and 
explain it to people, one ear at a time. I have formed a group of 
chefs who have the same ideals, ethics and feelings, so that we 
are able to start sharing and help Italy to grow. 

During another interview you mentioned there’s a possibility 
of closing Osteria Francescana and moving to London. 

No, that particular quote was published out of context. What 
I really said was: “There is no possibility of moving Osteria 
Francescana to another location — the restaurant was born and 
will die in Via Stella, because of everything that it represents.” 

I also told the reporter that I don’t want to set up a restaurant, 
put my name on it, then leave. I can’t do this for Osteria. 
However, I can do it for Franceschetta 58, my bistro, or perhaps 



Ristorante Italia di Massimo Bottura in Istanbul, which I 
might move to Moscow. For two years in Istanbul we will offer 
a contemporary take on 20 dishes from our past, which will 
help to rebuild’ Italian cuisine, and then move the project to 
Moscow. 

I was very upset when people started calling me to ask 
if I was moving. I will never move Osteria because it’s an 
expression of myself that is part of Modena and Emilia- 
Romagna, in the food valley in the heart of Italy. Dishes such 
as Five different ages of Parmigiano Reggiano or my ice cream 
bar of foie gras with balsamic vinegar are related to Emilia- 
Romagna, where I live. If I move somewhere else. I’d have to 
create something different. 

So if you cook in different locations, you will serve dishes 
based on what you find there? 

Yes! For New York, I created Autumn in New York — also one 
of my favourite songs by Billie Holiday — which incorporates 
elements of the season using ingredients I picked up from Union 
Square Market. I basically recreated the market on a plate 
with an infusion of potatoes, black truffle, fresh porcini, apples, 
and other seasonal ingredients. When I returned to Modena, I 
created the same plate but with Italian ingredients, an Autumn 
in Italy. 

Changing constantly is not something many chefs do. 

It’s not easy to cook like that. A lot of chefs don’t have the 
culture to understand and think in this way. I tell young chefs 
to read more and be more exposed to culture in general. They 
go into the kitchen too young and just stay within those walls. 

Some say that it’s impossible for 21-year-olds to be top chefs. 

It’s crazy. How can these 21-year-olds be top chefs? They 
haven’t experienced enough. 

We have to grow like a tree, with very strong and deep 
roots in the earth. I started with tradition, moved on to classical 
French cooking, then to Ducasse for French gastronomic 
novelty in the early 90s, and after that went to experience 
New York. I opened Osteria Francescana in 1995, then visited 
Ferran at elBulli. For 20 years, I explored and evolved, and 
even now. I’m still evolving! In every place I travel to, I try to 
understand their culture and absorb it. I’m still creating and 
evolving through events like S. Pellegrino’s The Grand Gehnaz! 
Shuffle last July, when I cooked for Momofuku Ko. 

Is it safe to say you would never want an empire like peers 
such as Alain Ducasse? 

Absolutely not. We have different ideas of happiness. Some 
people want money, others glory, and some people like to build 
their ego. To each his own. But I deeply respect Alain Ducasse. 
At my Refettorio Ambrosiano soup kitchen in Milan that feeds 
the needy, he came down to help out, choosing ingredients, 
emptying the food truck from Expo Milan, and cooking, e 
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Winemaker Valter Fissore 
takes the reins (roiii father in 
law Elvio tV)|[^no to hriii|£( the 
eiionynions Barolo house 
into its own. By June Lee 
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Valter Fissore 



O ver our wine lunch during Valter Fissure's first visit here, 
the Elvio Cogno winemaker is scrupulously polite and 
speaks passionately about many things, but above all, we 
talk about Barolo and family, and how the two are intertwined 
for him. 

Fissore was born in Bra, a town in northwest Piedmont, but 
lived his teen years in Brazil when his father had to move there 
for work. He returned to Bra to take up technical studies, but 
something life-changing happened; at 18, he met Nadia Cogno, 
who would become his wife in 1988. 

"My first contact with wine was with my grandfather 
Eugenio, who was an owner of vineyards in the Roero,” 
reminisces Fissore, who would accompany his granddad to the 
vineyards as a child. 

Alter meeting Nadia, Fissore soon started working 
alongside his future father-in-law, Elvio, at the respected Cogno- 
Marcarini Winery in La Morra, learning about vinification 
and terroir in deeper detail. He only stopped in 1987 when he 



entered militaiy service and started working for a design firm. 

In 1990, life took another turn when Elvio Cogno decided 
to separate from the Marcarini wineiy. In hindsight, Fissore 
explains, “1990 was one of the last years to buy land at 
acceptable prices — at the time, it was 10 times less than what 
it is today.” Elvio found his perfect terroir; 1 1 hectares on the 
summit of the Ravera cru in Novello (today it’s 15 hectares), 
and Fissore took the definitive decision to join his wife and 
father-in-law in the new venture. 

It’s a wineiy that former Robert Parker Italian wine 
reviewer Antonio Galloni hailed in 2014 as “fabulous for a 
number of years, but with each passing year they seem to get 
better and better.” 

OKAI»El)EMA\l) 

Aside from Barolo and Barbera, the wineiy makes 
autochthonous varieties including Dolcetto, Nascetta and a 
form of 'Nebbiolo Rose’. Nascetta, in particular, represents 
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View of Lanqhe from 
the Elvio Coqno cellar 




a victory for the 
winery, having 
been bottled by 
them as early as 
1994 before it was 
finally authorised as 
a grape variety for 
Langhe (that’s how 
the whimsical and 
made up 'Anas- 
Cetta' name came 
about, created by 
Fissore to bypass 
the authorisation). 

Although the grape was popular in the 19th century, when it 
was usually blended with Vermentino and Moscato, it had fallen 
out of favour since and the vines were in danger of being pulled 
out. Winemakers also didn’t know how to work with it, initially 
trying cold maceration and malolactic fermentation on it. Fissore 
says, "We’ve been working with it for 24 years, since I tasted a 
bottle given by a local farmer in 1991. We had to find the right 
way and that included not aging it in wood, and making it a 
fresh, leaner wine with more acidify and tension.” Today, they 
make just 10,000 to 12,000 bottles of the white wine, which 
complements Barolo well — there re not many whites that can 
stand its ground against a Barolo. 

For Fissore as a winemaker, viticulture plays an even more 
crucial role in winemaking than oenology. In Piedmont, that 
has translated to making Barolo differently from 25 years ago. 
“Traditionally, you might pick grapes that are not mature, which 
makes the tannins harder. Barolo is not an immediate wine, 
it needs time to be understood. Today, in the modern world. 



Barolo is always drunk with food, and also different kinds 
of foods — now we re looking for a more elegant, lighter style 
without losing the aroma of Barolo, ” he says. In the infamous 
Barolo war of traditionalists versus modernists, Fissore laughs 
and declares himself a "traditionalist in modern precept — in 
fact, call me post-modern! ” Fie drinks extensively to understand 
different styles of Barolo, while also choosing to visit Burgundy 
to recharge his batteries. 

Fissore is full of admiration of Cogno, who retired a few 
years ago, calling him a modern man in an old world and 
also the first to apply vineyard cm principles in 1964. “To do 
something of value, you need to have a vision, and pursue it 
without caring about other aspects, ” he emphasises. "1 don’t 
want to seem arrogant, but I’m true to myself and the style of 
wine of Elvio Cogno. ” And the son-in-law is modest. At the end 
of the day, "I don’t care if Valter Fissore is on the label, ” Fissore 
explains earnestly. "What’s more important is the quality inside 
the label. A winery born today doesn’t have the same weight as 
one born before, ft’s my job to continue this name and this label, 
and give our customers the best.” e 



X LANGHE NASCETTA Dl NOVELLO ANAS-CETTA DOC 
Grape variety: Nascetta 

Taste: The historic and almost forgotten Nascetta grape produces a 
golden straw coloured tipple with a fine, eiegant intensity. Citrus, wiid 
herbs and fruit perfume the nose, with a weli-balanced ripe tropical 
palate, ideal for cream cheeses and fish. $65 



X BAROLO RAVERA DOCG 2011 

Grape variety: Lampia and Michet, subvariety of Nebbiolo 

Taste: From the best grapes of the Novello cru, this Barolo is austere and 

severe in its early years. With scents of mint and tobacco and an enticing 

chocolate aftertaste, it'll age elegantly. $137 




X BAROLO RiSERVA 
VIGNA ELENA DOCG 
2009 

Grape variety: Rose, 
subvariety of Nebbiolo 
Taste: The rare 
Nebbiolo clone 
produces a robust, 
expressive wine with a 
whiff of liquorice. Made 
using native yeast and 
36 months of aging in 
Slovenian oak followed 
by 24 months in bottle. 
Price on application. 
Available from Enoteca 
Wine Shop 
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A nose for Co^ae 



At Bapf isle Loiseau is the youngest eeiiai* master to lake 
the reins at three eenturyolcl lieiny ^lartiii. and with it the 
res|ionsihiiily of tasting over l.oOO eaiix de vie a year. 




The first female cellar 
master at Remy 
Martin, Pierrette 
Trichet, selected you 
to succeed her. What’s 
the biggest challenge 
in filling her shoes? 

I admire Pierrette 
hugely — she is a 
remarkable and veiy 
generous woman. 

I was hungry for 
knowledge, and she 
wanted to pass on 
her expertise. Our 
relationship is the 
fruit of a genuine 
and sincere meeting 
of minds. We share 
a passion for nature, 
a love of work and a 
taste for simpliciw 
But we are of course 
dilferent, and we 
both have our own 
strong personalities. 

Pierrette often told me 
I am a real enthusiast, in terms ol passion and commitment. 
You are not born a cellar master, you become one. You also 
have to be curious and inventive to do this job, because a 
cellar master is more than just the “guardian at the temple 
door” that people often imagine. Above all, you need to be 
a visionary, because you have to chart the ffouse’s future in 
the medium and long term. 

We hear you have a strict approach to nosing and tasting. 

A major part of my job involves working with my nose, 

Irom selecting eaux de vie to tasting, along with managing 
the processes of ageing and blending. I am lucky in that 
I am sensitive to aromas, both in everyday life and in my 
work. Winter is when we taste all samples given by our wine 



You’re also passionate 
about winemaking. 

Do you think this 
complements your 
love of Cognac? 

As a trained oenologist, 
my favourite whites 
are Sauvignon Blanc 
— Sancerre or Pouilly 
Fume; and reds Irom 
the Rhone Valley, 
Cote-Rotie appellation. 
Cognac, like wine, requires total control at every stage. The 
other point they have in common is the quality of time, which 
gives a great wine its nobility and magnifies the virtues of the 
best Cognacs. Behind every great wine and Cognac is a man or 
woman who shares the same love for terroir. 

As a true son of Cognac, what do you love most about 
the region? 

When Tm at home, I love cooking, especially baking. One of 
my favourite recipes is cookies made with brown sugar. I am 
mad about desserts. And growing up in France has, of course, 
given me an epicurean approach to life. Life in Cognac is special 
because it is in close relationship with nature. I have a love for 
healthy and regional food. 



producers. I will taste 
up to 1,500 samples 
within a few weeks. 

How can someone 
develop their nose 
and palate? 

It requires patience 
and perseverance. And 
it is a lot of work, of 
training. The more you 
taste, the more your 
nose and palate will 
become accurate. 
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often credited for putting New Zealand 
Sauvignon Blanc on the world’s wine 
map, C’loildy lijiy celebrates their 30th 
anniversaiy with the 2015 vintage of their 
flagship wine. Challenging viticultural 
conditions disrupted flowering this year, 
yet the above average temperatures 
in January meant early ripening and 
exceptional fruit despite low 3 nelds. 

As is often in winemaking, adversity 
produces wine of special character and 
the Sauvignon Blanc 2015 ($49.90) 
epitomises that. A bright nose of citrus 
and grapefruit give way to a silky 
palate of ripe juicy stone fruit and 
lemongrass, lined with racy acidity. 
This is certainly a wine to keep. 
Available at Cold Storage 




When it comes to New Zealand Pinot Noir, 
Central Otago has been winning fans over 
with their expressions of the grape in recent 
years. Established in 1991, Folloil Itoild 
is a Demeter-certified biodynamic producer 
of Pinot Noir, Chardonnay and Riesling. 
Their emphasis on natural winemaking shines 
through their range of five stunning Pinots — 
the Bannockburn, Block 3, Block 5, Calvert, 
and Cornish. From the current 2014 releases, 
the Cornish stood out with its nuanced nose 
of black cherries, spices, herbs and florals; 
its velvety and vibrant body; and a lingering 
finish ($114). Available at Monopole 
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Blueberry 



MONIN 




Chocolate \ 

fc^ONtN SipP'^a 
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For endless 
inspiration! 

Create ultimate and countless 
applications with MONIN, the 
leading brand of premium 
syrups worldwide. MONIN has 
over 140 on trend flavours to 
choose from, offering profes- 
sionals unlimited taste and 
creativity. With MONIN, the 
flavours possibilities are 
endless! 



For more beverage inspiration 

see www.monin.coinand the free MONIN App. j 

HONEY-LAND INTERNATIONAL PTE LTD 
Exdusive Importer / Distributor for Singapore 
20 Bukit Batok Crescent 
#11-11 Enterprise Centre, Singapore 658080 
Tel : +65 6316 7728 Email : salesOhoneylandintl.com 

MONIN" HONEY- LAND 

international i^te ltd 
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AROL M) THE WORLD 

Pmil John Siii^lo Mall has landed in Singapore, in the wake of its 
recent awards including Asian Distiller of the Year 2015. Made from malted 
barley grown at the Himalayan foothills, the Indian whisky is double- 
distilled in traditional copper pot stills, for a richer, full-bodied flavour 
that reaches maturity quicker in the natural heat of Goa. In a blind test 
alongside Japanese and Scotch single malts, the peated Paul John Edited 
($145) was a clear favourite for its well-balanced character. No wonder it 
scored a 96.5 rating by Jim Murray of The Whisky Bible. The entry level 
Paul John Brilliance ($135) offers a lighter, more versatile whisky for 
everyday drinking, www.whuikyjtore.com.jfj 




Arguably the original small-batch 
bourbon producer, Booker Noe 
created Kliol) to restore the 

standards of pre-prohibition bourbon, 
which were characteristically long- 
aged and bold in flavour. Knob 
Creek s bourbon range comprises a 
toasty and oaky Kentucky Straight 
Bourbon; a Single Barrel Reserve 
Bourbon full of complex vanilla 
and caramel nuances; and a sweet 
Smoked Maple bourbon, with hints 
of earthy grains. The lattermost pairs 
well with rich desserts. From $150 to 
$170, amilable at The Beam Cellar. 



{ 

{ 



{ 

{ 



\ 

\ 

{ 




l)IUi\Kll» 

riiliiluiiyn s new bar manager Miguel 
Espinosa, who was mentored by mixologist 
Javier Caballero, has introduced nine new 
cocktails to the bar. The Bloody Rosemary ($26) 
incorporates grilled tomato puree and green 
pepper and basil-infused vodka for a richer, 
savoury mouthfeel. The sours are particularly 
good, with Triple Deck ($24) creatively building 
on a base of homemade cinnamon rum and 
homemade gin-based grapefruit cordial to 
highlight a palate of chocolate liqueur and ginger 
foam. 82 Collyer Quay. Tel: 6534 0886 




C Jov<*’s head bartender Sam 
Wong, formerly of Ah Sam Cold Drink Stall, 
has been shaking up a storm on the competition 
circuit as well as behind the scenes. The new 
hand-stitched bar menu proudly features 
Singaporean flavours in fresh, confident ways. 
The Good Ole Fashion Revolution ($22) is 
a nasi lemak-inspired creation with pandan- 
mfused rye whiskey, while the barrel-aged 
Singapore Sling ($22, pictured above) has hints 
of red date. 17 Ann Siang Road. Tel: 6423 9885 
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Mainland Vintage aged Cheddar 
is the natural choice for your 
cheeseboard, a staple of any 
Yuletide feast. 

A festive spread is nothing without a cheeseboard 
complementing vino and charcuterie, so executive chet 
Aaron Foster of The Westin Singapore chooses crumbled 
Mainland Vintage cheese to pair with Domaine Christian 
Moreau Pere & Fils Chablis from Burgundy and an 
indulgent stack of truffled salami. “Mainland Vintage is a 
premium line ot Cheddar, packing a creamy richness and 
a sharp punch, and as such is best paired by Chablis. 
Vintage is great by itself, but it also accentuates the zing of 
the accompanying salami’s spices and the trutfle’s earthy 
aromas, oontributing to a more intense dining experience.’’ 
Foster enthuses. 

Other occasions and recipes may call for alternative 
flavours from the Mainland brand such as the flavoursome 
Epicure, creamy Gouda, nutty Swiss, Swiss-style Gruyere, 
mild Edam, or robust Tasty. Mainland’s headquarters in 
New Zealand can be said to be the secret to their cheeses’ 
superlative tastes, but it is ultimately a combination of time- 
honoured traditions, careful quality control and a passion 
for their craft for over half a century that makes Mainland’s 
products so irresistible. 

Mainland Vintage cheese and truffled salami platter with 
Domaine Christian Moreau Pere & Fils Chablis wine pairing 
by executive chef Aaron Foster of The Westin Singapore. 



Mainland cheese range: 







MAINLAND 




Available in leading supermarkets 












CELLAR CHOICE 



l*o(Ir<» Xiiiioiioz 

when made into a dessert wine with 
its namesake spirit, Pedro Ximenez, 
or PX, reaches sublime levels of sweet 
complexity. The Toro Albala Don PX 
Convento Seleccion 1946 was one of 
the first-ever sherries to be rated 100 
Parker points, and rewards the lucky 
collector with a decadent palate that’s 
powerful and concentrated unlike 
any other. Notes of sweet cinnamon, 
chocolate, Christmas cake and toasted 
almonds are harmonised in a velvety, 
butter texture that is best savoured in 
tiny, precious chilled sips. $550 from 
D&D Wines 



Have a merry, sherry 
Christmas with 
this versatiie wine, 
whieh ranges in style 
i roni tin^iin^ dry to 
oxidaitive rieliness, 
heady with hazelnnt 
and raiisin notes. 




Oloroso 

when sheriy develops in the barrel without its protective flor 
(yeast), you get rich nutty oloroso (which means ‘fragrant’) 
that’s naturally dry but with a full, concentrated body and slight 
sweetness. Emilio Lustau Oloroso Dry Solera Don Nuno is a 
gorgeous example from one of the most dynamic and old names 
in Jerez, offering pronounced toasted almond and hazelnut, and 
a rich texture. While good as a digestif, you can also tiy it with 
cured cheese and dry fruit, or with ossobucco and stewed meat 
dishes. $40 (375ml), $72 (750ml) from Monopole 




Palo rorlmlo 

The chameleon of the sherry 
family, Palo Cortado 
(literally, crossed line), 
used to be made by 
accident when casks 
of fino lost their flor, 
resulting in a nutty, fresh 
and complex tipple. 
Gonzalez Byass Leonor 
Palo Cortado exhibits the 
mystery of amontillado 
on the nose and oloroso 
in the mouth, balancing 
a powerful and intense 
palate with smooth, silky 
entry. Connoisseurs know 
to serve it cool, between 
8 and 10°C, together with 
mature cheese or strong 
venison dishes. 

$35 (375ml) from Iconic Wines 



Maiizaiiilla 

Made only near the coastal town 
of Sanlucar de Barrameda, manzanilla is 
a dry fino-style of sherry, but reminiscent 
of the sea with saline and iodine notes. 
Barbadillo Manzanilla Solear comes from 
one of the most prominent and historic 
makers in the Jerez region, with cellars 
stretching over 75,000 sq m. The Solear 
has been aged oxidatively under thick 
flor, resulting in a pungent intensity on 
the nose that gives way to a harmonious 
finish — with just that floral touch that 
imbues it the name (‘manzanilla’ is 
chamomile in Spanish). Serve cool at 6 
to 8°C together with prawns and jamon. 
$46 from ewineasia.com 
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Montecillo 

True Rioja Since 1874 



From Rioja, a privileged land Tor 
the cultivation of grapes. Montecillo 
has an unwavering commitment to 
quality since 1874. 
Montecillo winemakers select only 
the finest Tempranillo grapes for 
our wines, aged on selected 
oak barrels. 

.Montecillo wines arc wholesome 
and fruity, have a balanced touch of 
wood and are conceived 
for long living. 



Wine Spectator # 

Wiiec^pjrits9i 



OSBORNE 



TIPPLE TIPS 



Winter 

warmth 







Melting pot 

The cocktail is a tale of a 
long journey from Ireland 
(Guinness) and Scotland 
(whisky) to Singapore, where 
warming spices like ginger and 
nutmeg add intrigue to this 
variation of a whisky sour. 



At The ItitK-C^iirlton, Milleniii 
Siii^iiporcN restauriint and 
beverage manager Lewis 
Quinn spins an evoeative 
story for this variation of a 
whisky sour. 



LONG JOURNEY 

45ml Great King Street Whisky 

45ml Guinness reduction 

30ml egg white 

20ml lemon juice 

10ml honey 

5ml ginger syrup 

grated nutmeg, for ganish 

• Shake all ingredients with ice in 
a shaker. 

• Strain mixture into another 
shaker (throwing away the ice) 
and reverse dry shake without ice. 

• Add an ice ball or large cube of 
ice into an Old Fashioned glass. 
Pour cocktail mixture over. 

• Garnish with grated nutmeg 
before serving. 



Home eguipped 
Stock up on essential cocktail 
equipment such as a shaker, 
strainer, jigger and bar spoon. 
The copper-plated barware 
used at Colony is specially 
sourced from Australia, and 
gives a polished elegance to 
any bartop. The bar programme 
focuses on cocktails to 
complement the nostalgic 
spread from the restaurant's 
live kitchens. 




/ 







For Guinness 
reduction 

In a pan, bring 
two bottles of 
Guinness Foreign 
Extra and 300g 
sugar to a boil, 
till foam is taken 
away. Reduce heat 
slightly then cool 
before storing in 
a glass container. 
The syrupy liquid 
will last at least 
four days in the 
fridge, and melds 
harmoniously 
with complex malt 
whisky notes. 
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CREAM^EUROPE 

KOSMIK 

CHRISTOPHE MICHALAK 



For him. liji a bemtifiU and iwett, but nothing ulrft to chance. 

CHRISTOPHE MtCHALAKffendihourtandhountryinganyrecipe 
he can gft his hands on. A workaholic and pastry cbrf at the Hotel Plaza 
Athdnde. he absorbs /brmulas and trkks that feed the cuUttary library that 
it his mind. What be fears, above all. is repetition. That n why Chnstophe 
it continuomly reinvenling his favourite creations to pass on to his teams 
working in his own shop in Paris, and where he also gfves master classes. 

What rola doaa craam play in your baking? 

It's huge. This, along with few other ingredients, is the DNA of our pastries. I've always been a hm. 

You cannot have a pastry business without it. It goes well with everything from chestnuts to chocolate 
and seasonal fhiit. I use it every day. 

How do you manipulata craam In your baking? 

Sometimes in cold infusions for over 24 hours. With herbs, tea, coffn, orange blossoms, or brown 
sugar, which gives it a slight woody, liquorice taste. I prefer a smooth and slow infusion, instead of 
heating it for three or four minutes. It is then allowed to infose in the refrigerator for 24 hours, finally 
being passed through a fine sieve. White infusions accompany many flavours. When whipped, it 
makes an outstanding Chantilly whipped cream. For ganaches and mousses, it's boiled then infused. 

A 35<Hi liquid cream is used it in ^naches, which we use on macaroons, or even on some cakes and 
pents fours. It is the basis of my recipes. It has a more dense texture than whipped cream. The latter 
is superimposed on pies or is used mixed with mousse or Bavarian cream made with fruits. It's sweet 
and gooey. 

Craam: would you say that you Ilka H a lot, passionataly, or ara absolutaly mad about H? 

Absolutely mad! I used to even eat warm chocolate croissants filled with whipped cream. It's amazing. 





Kosmik 

Raspberry liquorice 

Makes 4 servinp 



Raapbarry moussa 

In the microwave, heat a portion of the raspberry puree to 
dissolve the previously softened gelatine. 

In a mixer, whip the cream. The texture should remain 
flexible. 



Preparation lime: 40 minutes the day before / 
30 the minutes the same day 



Raspberry rrtoussa 
nOg raspberry puree 
2Sg snseetenei) condensed m)li 
V2 sheet of geleUne 
SSgS%UHTIK)uld cream 
O.Xl see saX 

Liquorke Ivory ChantHly 
whippo d cream 
220g3S%UHTIqiild cream 
4K)g whne dneoMe 
20g of Zan liquorice candy 



Ladyflngars 

40g T55 Hour 

40g potato starch 

nOgeggwhMes 

80g caster sugar 

65geggyoia 

2 drops red food colouring 



Add the reiruining raspberry punfe to the gelatinised 
raspberry punfc, then add the sweetetKd condensed milk 
and sea sale Add the whipped cream. Mix gently. lYxir the 
mousse into the bottom of your serving glass and allow it 
to set in the tefrigetaior. 

Lpdyfingora 

Preheat the oven to 175‘O350°F. In a mixer, beat the 
egg whites to soft peaks and fold in the sugar and food 
colouring. Once you've achieved soft peaks, fold in the 
egg yolks with a spatula and then the sifted flour with 
cornstarch. Spread the biscuits OJ cm thick. Bake for 
about 10 minutes. Let them cool and cut into cubes. 



I 




FRANCE 




Uquorlcp hrory Chantilly whippad craam 

The day before, beat the cream in a saucepan with the Zan 
liquorice candy to dissolve. Mix with a hand mixer and 
pour the hot cream over svhite chocolate. Mix svell with 
a svhisk and allow to cool overnight. Serve up the desired 
amount the next day. 

Aasofflbly 

In a glass, top the raspberry mousse with mashed 
raspberries. 

Arrange biscuit cubes, then use a pastry bag with a no.I0 
star dp, and pipe on laycn of the liquorice Chandlly 
cream. 

Garnish with raspberries. 



[NJOY 
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CAMPAIGN FINANCED WITH 
THE ASSISTANCE OF THE EUROPEAN UNION 





FOOD HUNTING 




YITV! 

Colony 

vouchers 
worth $200 
each! 

Simply lot^ on to 

wwn A'pieuriuishueom or download 
the cpu^urc Food lluiiliiiit^ app to upload 
your food pic*liiro(s). The t*lo8iii|£i; dale 
for oiilrirs is 12 Doromhrr. Throe of 
the best lookiii|£i; photos will ho solootod 
oaoh inoiith. 



epicure magazine reserves the rights to publicise the participant's 
name, picture(s) and name of the restaurant in print and online. 
Only winners will be notified. The judges' decision is final and no 
correspondence on the decision will be entertained. 

TERMS AND CONDITIONS 

• SUBMISSIONS OF HOMEMADE OR HAWKER FOOD WILL NOT BE 
ACCEPTED. • ENTRIES HAVE TO BE SHOT ON-SITE AT THE RESTAURANT. 

• OVERSEAS PARTICIPANTS ARE ELIGIBLE TO PARTICIPATE BUT THEY 
WILL NEED TO APPOINT A REPRESENTATIVE IN SINGAPORE FOR 
PRIZE COLLECTION ON THEIR BEHALF IF THEY ARE UNABLE TO DO SO 
THEMSELVES. • MANAGEMENT RESERVES THE RIGHT TO WITHDRAW 
OR REPLACE PRIZE OFFERS AT ANY TIME. • THIS CONTEST IS INITIATED 
FULLY BY EPICURE AND INDEPENDENT OF APPLE INC. 




Download a free 
OR Code Reader 
from your app 
store and scan the 
code on the right 
to access epicure's 
Food Hunting App. 



CONGRATULATIONS TO 
OUR THREE WINNERS IN 
NOVEMBER'S FOOD HUNTING 
CONTEST, WHO HAVE WON 
MARRIOTT CAFE VOUCHERS 
WORTH $200 EACH! 




Grilled BaHfrig Stealq 
on "Pu-Ye" Hot Ston^ 
Joie Restaurant by Dozof 
Singapore 



Dennis Urn 

Bacon-Wrapped Fish Fillet 
With Asparagus, 
The Marmalade Pantry, 
Singapore 



Aan Rlanto 

Surf and Turf, 
Jati Restaurant, 
Indonesia 



102 epicureasia.com 







A Ml LTI SEXSOin 1 )L\I \0 
EX 1 *EKIE\( E 

Kmbark on a culinaiy journey through Singapore’s heritage 
cuisine at The Ritz-Carlton, Millenia Singapore’s new all-day 
dining establishment, Colony. Alluding to the seafarious 
voyage that the British took to travel to the East Indies for 
trade and commerce in the late 1 8th century, Colony boasts 
walls adorned with vintage maps and postcards, as well as 
decorative ornate leafing. It also features eight live kitchen 
stations showcasing the best of Chinese, Indian, Indonesian, 
Malaysian, Western and local dishes. From Iberico suckling 
pig with Balinese spices from The Grill & Rotisserie and 
Asian noodles and dim sum from The Steam Basket, to 
Singapore’s chilli crab from The Wok and Indian meats and 
seafood from The Tandoor, the spread will please any palate. 
Afternoons see Colony transform into a cosy tea lounge 
where diners can enjoy a traditional Brltish-style three-tier 
tea set. Come evenings. Colony's resident mixologist doles 
out speciality cocktails from his roving bar trolley. L3 The Ritz- 
Carlton, Millenia Singapore, 7 Raffles Avenue. Tel: 6434 5288 



Christmas is an occasion for sharing 
and there's nothing better than savoring 
the joyful moment over o tantalizing 
meal at Wooloomooloo. 




December Set Lunch 

vC<Xin?fi Set Mphi ■ ranges *’om SS46 1 ^ to S$52 - per O' sp-st 

Christmas Eve and Christmas Day Set Lunch 

^ Gouf ;e at SSI'S- ■ pe guest 

Christmas Eve and Christmas Day Set Dinner 

-Coufseat SSTGi ■ pt« guest 



New Year’s Eve Set Dinner 

Ti-Cc- TR dt SS'SS. - per guest 



COUNTDOWN PARTY 0 

Live D, rP‘ ■ ' from T inm to 2am 




• WOOLOOMOOlOO 

housvi 



2 Stamlofd Road. : »ve( 3 Sv.-.;-:x>tei The Stamloid. Singapore 1 788ai! 
• 165 6338 0261 '.voo- jngaporec ■..■c'OO rTioofOO.COfn 
-Aaoloo '-j.com 







epi^curie 

Cxt)>aot>dlnan^ expediences 



V.il'li 



SaVour* tlhe Ft^nefetr 
o|? Cxtri^aoi’di^n^^y 
CxT> er»i.enees 



A truly discerning 
epicurean club that 
handpicks the best of 
gastronomic indulgences 
to satiate yonr desires 
and senses. \ 




Get access to exclusively curated events and experiences 
and enjoy bespoke privileges as an epicure society member. 

Exclusive perks await epicure society members at these restaurants. 




Register your interest with ns at 
+65 6848 6880 or write to us at 
nieniberslii])@c])ieurcsociety.coni 



Please visit 

www.epiciiresoeiety.eoni 
to (liseover this exclusive 
epicurean cluh. 




lA DOLCE VITA 



CMnk your flute of bubMa to ttitt 
pla feast of SMet daMgms. for life is 
cause for oefebration in iteeff As the 
Itehans wouW ssy-U Dolce Vlte-ttie 
good Me. Indeed 



ROSE ROSE EVERYDAY 



Whether irs a 0rTs ni0n m or out. 
this lusciout colechon is the 
perfect set up for a meny Ome of 
fun and reianiDon. 




ITALIAN EXPLORER 

Savour the taste of dasMc ttaiy with 
th« twunty of ttafian speciaKies 
paired with wines from liey wine 
logons. 



DELIVERING 



FESTIVE SPIRIT 



BORDEAUX SENSATION 

Ram a (ass lo Uw second laigeet 
wine growing legton In the MxW 
with this delectahic assoitment of 
Flench (Mights. 



A GIFT FOR EVERY SPIRIT. 
DISCOVER MORE AT WWW.75CL.SG 

+65 6479 4506 Gfe FREE SAME DAY DELIVERY 
HANDPICKED & ASSEMBLED IN ITALY 





PHOTO CHING 




FROM LEFT 
Careine Champagne flutt, Strange 
& Deranged; Vinum Extr me 
Champagne glass, Riedc ; Nobilis 
Champagne flute, Vlllerc y & Boch; 
Sommelier sparkling wirie glass, 
Riedel; Massena Champagne coupe. 
Baccarat; Enoteca Champagne 
glass, Zwiesel; Old Luxembourg 
Champagne glass, Vlllerfy & 

Boch; Pompei Champagne flutes, 
Haviland; Grand Royal Champagne 
flute, Villeroy & Boch 



>^’DmvrV up ijouijbslm lahlo blooim 

4- and rshiininGrij wlmn dGmuirS hGGoinGp^GiUrS 
widi Inihhiijjhm a round diG world 
> fow lo dirow diG l)GrSl parliorS 
4^ d)prG(id diG hwG widi Iwsl woiiluf^pjJirS 







(nhiirSlindrS Lsn'l Gomplolo wilhoiil Gollomf blooim 
will} ^s'’hijjk ofGiimamon. Wo (irsk^lhroG hixojlonsls 
lo GraalG (nhrhslnuirS impirod boiKpiGisJull of 
JbslwGfood lidinfrS. 

^T(t\'l (^Dabhid <-Yh()lo^r(tj)btj bjhiii^!i anil an dimclion G\a(; 




Swarovski crystal bread 
board and egg cups, 
Bungalow 55 



/ 




“The red and green hues in this 
centrepiece were inspired by the 
traditional colours of Christmas, 
while we added cream and blush pink 
roses for a softer garden look. Berries 
and crabapples were also included to 
symbolise the season of feasting and 
gathering in this organic arrangement.” 

EUNICE YEO, founder, 

Heaven in a Wild Flower 
wwu’. heavenwildfleur. com 





PAULINE HO, founder, 
Fleurapy 
www.fleurapy.com 



Gold dove, Bungalow 
55; silver conic vase, 
Strange & Deranged 
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“This arrangement of pine leaves, 
cotton, wax flowers and cinnamon 
was inspired by a Christmas snow 
globe. Snow globes hold a magical 
world within it, and I wanted to 
capture the essence of a magical 
woodland winter scene. There’s 
nothing that says Christmas like 
the smell of cinnamon and pine! ” 






Scotia Lobster, accompanied by the freshest selection of snow 
crabs, prawns, half-shell scallops, lobsters and freshly-shucked 
oysters. Top off the feast with free-flow Champagne, beer, wine, 
soft drinks and juices, and end it with sweet treats such as the 
Chocolate Indulgence Yule Log and Cheese Yule Log. 

Recap the year's milestones and usher in 2016 over the New 
Year’s Eve Buffet (lunch: $65 adult, child $32.50; dinner: adult 
$288, child $119), complete with free-flow Champagne, beer, 
wines, soft drinks and juices. Head to the Prime Butcher Counter 
for its selection of choice cuts, served to the doneness you desire, 
or the Modern Peking Duck station, where chefs serve up Peking 
duck wrapped with freshly made crepes. 

For the month of December, partake in the revelry at Cook 
& Brew with a choice of Gluehwein, a traditional spiced mulled 
wine, or Kandy Krusher, a Christmas-inspired cocktail. The former 
comprises red wine, cloves, lime juice, orange and cinnamon 
sticks, while the latter is a refreshing combination of Cointreau, 
fresh clementine, vodka and cranberry juice. For the month of 
December, guests can also look forward to a festive selection of 
small bites including Crispy Chestnut Eggs and Smoked Maple- 
glazed Quail with Cheese Spaetzle. 



The Westin Singapore’s dining offerings 
that pamper and please. 

What better way to bask in the year-end festivities than with feasting 
and some much-needed pampering? At The Westin Singapore, 
the stage is set for a month of merriment with mouthwatering log 
cakes, hearty roasts, festive tipples and a host of epicurean delights. 

Kick-start your celebrations with the Christmas Eve Lunch 
Buffet ($65 adult, $32.50 child) at Seasonal Tastes, with highlights 
including Apple Honey-glazed Turkey, Pineapple-glazed Ham and 
Spiced Pumpkin Pie. The Christmas Eve Dinner Buffet, Christmas 
Brunch Buffet and Christmas Day Dinner Buffet ($178 adult, $74 child 
for each event) will certainly be a delight for the senses, with festive 
table mainstays such as House-brined Maple-glazed Ham and Nova 









Level 32 and 33, The Westin Singapore 

12 Marina View, Asia Square Tower 2 

Tel: 6922 6968 Email: seasonaltastes.singapore@westin.com 
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Hollywood coasters and 
large etched hurricane 
urn, Bungalow 55 




"Christmas is a season of great joy and love 
— the gifts under the tree, lights sprinkled 
across windows, snow piling up in the garden, 
and the warm turkey dinners with family and 
friends. Our signature bloom box showcases 
silver-painted leaves, powdery white cotton 
flowers, amaryllis and leucadendron amidst 
a variety of snow-coloured blooms styled in a 
lush and organic manner, much like the way a 
Christmas dinner table would be set with an 
abundance of flavourful dishes.^ ‘ 

LELIANCHEW, co-founder, 

The Floral Atelier 
mrw.thefloralateller.co 






Replete with personal stories and attention to every detail, 
Seotts 27 revives the grandeur of hospitality from deoades past. 




At a time when F&B establishments are 
looking to streamline their business with shiny 
new technology and labour-saving self-service 
machines, heritage restaurant Seotts 27 is 
holding firm to age-old notions of hospitality. 

Think: a crepe suzette flambeed before 
your eyes on a gueridon grill, beef tartare 
mixed tableside, and shaved snow potato 
served a la minute with your choice of Iranian 
beluga caviar or golden oscietra caviar heaped 
atop. 

“We want to bring back a level of personal 
service to Singapore that you don’t often see 
anymore,’’ says award-winning maitre d’ Edith 
Lai, who together with chef-husband Julien 
Bompard, took the helm of the black and white 
colonial mansion along Seotts Road last year. 
The pair used to run Le Saint Julien, a pioneer 
in Singapore’s French fine dining scene. They 
have transformed the mansion into a homely 
establishment for private dining and luxe 
entertaining. 

Beyond a sunlight-flushed reception 
area lies two cosy dining rooms kitted 
out with leather armchairs, a remarkable 
wine collection, and antiques from Lai and 
Bompard’s personal collection, including 



exquisite Chinese teapots and French mahjong 
tiles from Bompard’s grandmother. 

At the back of the house, former servants’ 
quarters have been fashioned into a long 
dining room that seats 30, while the Oak and 
Nutmeg dining rooms upstairs - named for 
the neighbourhood’s history as a nutmeg 
plantation - accomodate larger groups for 
business meetings and evening soirees. 

Personal narratives dot every corner of the 
storied space: the three decade-old gueridon 
grill has been in use since the couple started 
Le Saint Julien in 1999; the old copper frying 
pan used on the portable stove has followed 
them on their move from Hong Kong to New 
York and then Singapore; and oil paintings in 
each dining room are hand-painted by Lai, a 
former art major. 

Take in all the details while supping on 
classic serves such as suckling pigs, roasted 
stuffed quails and Seotts 27’s signature crepe 
suzette (the latter so prized, the restaurant 
even flew over legendary maitre d’ Rolf 
Heiniger of The Peninsula Hong Kong to train 
their staff on specific serving techniques) - 
proving, now more than ever, that heritage is 
haute again. 
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TOMATO-RISOTTO FRITTER 
WITH VINE TOMATO AND 
SAFFRON AlOLI 
Silk Ribbon CP 3 dessert 
plate, Blue Duna 



PAN-SEARED 
WAGYU BEEF 
WITH BEARNAISE 
SAUCE AND 
SHAVED TRUFFLE 
Soucoupe Marco 
Polo plate, 
Haviland 



Z0hon^(^UGrSlrS ssv'pa ijoiir 
dirsljGrS GlGanJlirSlGr lluin 
ijoii G(in Glnirn llwm oiiL 
il\s an uphill Uusl^lpjGGd 
GPGrijonG wgU. (^Tiirn to dm 

pro/GrSrsionahsJbr paii ilGrSrS 
parlij GulGripd hf'^'^pol^, 
rGcpiGrSlrS wgIgoiug. 



Pim part II nwrrSGhs 

!^or that lavish (Christmas shindig, 



For that lavish (Christmas shindig, the 
canapes from The St. Regis Singapore won’t 
disappoint. Just leave your request in the 
good hands of the hotel ’s Event Specialists 
team, who advise and recommend, as well 
as executive chef Bobby Krishnana and 
executive sous chef Fabio Granata, who 
conceptualise and execute. Everything can 
be customised to your requirements, be they 
deconstructed local food or thematic bites. 
Featured here are 10 exquisite creations such 




as lobster salad on compressed watermelon, 
and caramel cremeux with calvados mousse 
and golden apple, which certainly live up 
to the hotel's reputation for light-handed 
elegance. For aiquirud, call 6506 68‘^2 oreniad 
evento. oLngapore @dtregL>. com 



SEARED 



MARINATED 
TUNA 
WITH YUZU 



YU2U DOME 
WITH SABLE 
BRETON BASE 
Evetails bread 
& butter plate, 
Haviland 



WASABI 



MAYO 



Bouquet de 
Tulipe plate. 
Blue Duna 







LOBSTER SALAD ON 
COMPRESSED WATERMELON 
Divine plate, Havlland 



FOIE GRAS TERRINE 
WITH DARK 
CHOCOLATE AND 
BALSAMIC SAUCE 
Soucoupe Marco 
Polo plate, Havlland 



(TrnV t'linica.^w ('IViolo^iiriipIni ('Dafiwond ,^in 
iStijUngand mi iliniKlion i^JhipiWita iJ\nn li/Ls.ii.slad bti.^jimw Won^ii ih'hduin 
(diiiKijxix from ( ’7/i« (V/. ( 'If if is ih'ii[f<ipor(! < 'Ifnislsfrom < liar <■ IfHiiKt ( }rdl 



GREEN TEA OPERA CAKE 
Bronze Bauhinia leaf plate. 
Strange & Deranged 



LEMON-MANDARIN 
MERINGUE TART 
Apponyl Bleu tray. Blue Duna 






CARAMEL 
CREMEUX WITH 
CALVADOS 
MOUSSE AND 
GOLDEN APPLE 
Sublime bread 
Sc butter plate, 
Havlland 



Pewter honey bee 
cheese marker. 
Strange Sc Deranged 



PAN-SEARED SCALLOP 
WITH GREEN PEA PUREE 
AND STURIA CAVIAR 
Bronze Bauhinia leaf plate. 
Strange Sc Deranged 





CHALLANS DUCK WITH 
RED CABBAGE AND 
ROASTED CHESTNUTS 
Singapura serving tray, 
Blue Duna 



PORK RILETTE; 
FOIE GRAS 
TERRINE; DUCK 
PROSCIUTTO 



TURKEY BREAST 
Herend Fish Scale blue 
round plate, Blue Duna 






\ 

{yySadJor inaal 

when it comes to festive main 
courses, more is always more. 
Chef-owner Stephane Istel of 
Bar-Roque Grill expertly works 
a beef Wellington made decadent 
with pan-seared foie gras 
stuffing; whole roasted turkey; 
and all the trimmings such as 
gravy, charcuterie and roasted 
vegetables (all available on their 
2015 Christmas Selections menu). 
Or put in a bespoke request 
for dishes such as lusciously 
juicy and tender turkey breast, 
Challans Duck with red cabbage 
and roasted chestnuts, and other 
classic festive dishes. Other fixed 
offerings also include a hamper 
of foie gras terrine with figs, pork 
terrine with pickles, traditional 
stollen with marzipan, homemade 
brioche, Christmas cookies, red 
or white wine, plus pineapple 
jam for $148 (48 hours pre-order) 
— their baked goods are offered 
in partnership with Do. Main 
Bakery & Cafe. Takeaway only. 
#01-00, 165 Tanjong Pagan Road. 

For enguirieo, call 6444 9672 or email 
enguirieo@bar-rogue.coin.,ig 



BEEF WELLINGTON 
STUFFED WITH FOIE GRAS 
WonkI Ware boat server. 
Bungalow 55 



Pewter dragonfly salad servers. 
Strange & Deranged 




PEARLESCENCE 
Wine bottle coaster by RabLabs, 
edit lifestyle; brown antique 
granite, Hot Spring Stones 





Inside tais luminous pearl is a winning 
combinfeticlR of yuzu citrus tang and 
“ bite chocolate sweetness. 

Serve,i 18 

Prep time 1 hour + overnight jetting 
Cook time nunuteo 

Ivory mousse 

250g white chocolate 
125g caster sugar 
125ml water 
4 egg yolks 
2 gelatine leaves 
50 Og whipping cream 



Mix egg whites and caster sugar in a 
double boiler, and warm until the mixture 
reaches 45°C. 

Whip meringue mixture in a mixer 
bowl till cool. 

Pipe meringue mixture out to dry 
overnight. 

Right before assembly, put meringue in 
warmer at 50°C. Crumble meringue and 
set aside. 

assembly 

neutral glaze 
silver powder 
white chocolate cube 



♦ In bain-marie, melt chocolate. 

To make pate a bonibe, boil caster 
sugar with water to make a syrup. 

Pour 125ml of boiled syrup slowly 
over egg yolks in a mixing machine 
bowl running at full speed. 

Let mixture cool to room 
temperature. Dissolve gelatine in pate a 
hombe. 

'¥ Add melted chocolate into pate a 
hombe with a soft spatula. 

Whip cream until soft peaks form, 
then fold cream into the chocolate pate a 
hombe mixture. Set aside. 

yuzu cremeux ball 

200ml yuzu puree 
60ml egg yolks 
75ml eggs 
60g caster sugar 
2g gelatine 
75g butter 



In two 4.5cm diameter half sphere 
moulds, pipe fresh ivory mousse and put 
in one frozen yuzu cremeux ball in each. 
Repeat until mousse is used up. Allow to 
set in freezer. 

When frozen, combine two half spheres 
to make one ball, then glaze with neutral 
glaze and silver powder. Place atop a 
decorative white chocolate cube and 
sprinkle Swiss meringue crumble around. 



(niinhsoii ma^i^iG 

Go all out in Christmas greens and reds 
with this ruby cherry dessert dusted with 
pistachio and golden sable breton. 



Served 8 

Prep time 2 hoard + overnight jetting and 
chitling time 
Cook time 1 hour 



♦ In a saucepan over medium heat, boil 
yuzu puree, egg yolks, eggs and caster 
sugar together. 

♦ Take pan off heat and add gelatine. 
Allow mixture to cool down to 40°C, 

then pour into a robot coupe blender. 
Add butter in gradually and mix well. 

♦ Pipe cremeux into sphere moulds of 
1.2cm diameter and set in freezer. 

Swiss meringue 

250ml egg whites 
50 Og caster sugar 



pistachio sable breton 

80ml egg yolks 
150g caster sugar 
150g butter, softened 
Ig salt 

215g cake flour 
50g ground pistachio 
16g baking powder 

In a large mixing bowl, mix egg yolks 
with caster sugar using a spatula or 
paddle until the mixture becomes light. 
Add the rest of the ingredients and 



mix well. 

Keep dough in the refrigerator to set 
overnight. 

■¥ Preheat oven to 160°C. 

"¥ On a baking tray, roll dough out into 
a sheet of about 5mm thick. Bake in 
the oven for 15-20 minutes until golden 
brown. Set aside. 

cherry mousse 

lOOg caster sugar 

175ml egg whites 

5g gelatine 

250ml cherry puree 

150ml whipping cream, whipped 

In a saucepan, heat sugar to 121°C. 

In a mixing bowl, slowly pour cooked 
sugar over egg whites while continuously 
mixing at full speed, making sure not to 
cook the egg whites. Continue to mix till 
cool, to make Italian meringue. 

Bloom gelatine in ice water. 

■¥ Warm up a quarter of the cherry puree 
(about 62.5ml) to 50°C. Add in gelatine. 
After gelatine has melted, pour in the rest 
of the cherry puree. 

With a spatula, fold 14 Og of the Italian 
meringue into the puree. Fold in the 
whipped cream. 

Fill a 16cm ring mould with the cherry 
mousse and let it set in the freezer. 

cherry glaze 
200ml cherry puree 
lOOg sugar 
3g pectin NH 
Ig yellow pectin 
60ml glucose 
1.5g citric acid 

In a large pot over medium heat, warm 
cherry puree. When the temperature 
reaches approximately 40°C, add sugar 
and both pectins into the pot. Stir until 
sugar has dissolved and mixture is 
smooth. 

Add glucose and bring mixture to a 
boil. After 1 minute, remove from heat 
and add citric acid. Mix, then set aside. 

assembly 

whipped cream 




BEJEWELLED 

Baroque cake stand, Strange 
& Deranged; Christmas balls, 
Bungalow 55 









ground pistachios 
white chocolate strips 
cherry 

Warm cherry glaze to 35°C. Ensure 
that cherry mousse is frozen before 
glazing to obtain a hot and cold effect 
between mousse and glaze. This makes 
the glaze shiny. Glaze cake. 

Cut sable breton into 2cm-thick slices. 
Spread whipped cream onto the sable 
breton to help set on the side of the 
cherry mousse. Dust the side of the sable 
breton with ground pistachios. 

Garnish with white chocolate strips, 
cherry and more ground pistachios. 




chocolate mousse 

160g sugar 

60ml water 

160ml eggs 

100ml egg yolks 

420g dark chocolate, melted 

600ml whipping cream, whipped 

♦ Cook sugar in water to 121°C to make 
syrup. 

♦ Pour syrup in mixing machine bowl 
with eggs and egg yolks. Mix at full speed 
till cool. 

When cooled to room temperature, 
fold in chocolate with a soft spatula. 

♦ Mix in whipped cream. Set aside. 

coffee cream 

5 egg yolks 
125g sugar 
30g cornflour 
500ml milk 
coffee essence 

lOOg butter, softened to room temperature 



Whisk egg yolks, sugar and cornflour 
in one bowl until well mixed and 
mixture becomes white. 

♦ Boil milk m a saucepan. Add in egg 
mixture and boil for 3 minutes, then let 
the mixture cool. 

♦ When cooled, add coffee essence 
according to your preference then store 
mixture in the fridge. 

Put butter in a mixing bowl. At slow 
speed, gradually mix in 250g of the egg 
and coffee mixture. Mix for 20 seconds 
at full speed to capture air. Set aside. 

hazelnut dacquoise 

300g icing sugar 
300g ground hazelnuts 
250ml eggs 
160ml egg yolks 
550ml egg whites 
200g caster sugar 
24 Og cake flour 



Cut hazelnut dacquoise into discs 
corresponding to the half-sphere moulds' 
openings. 

Pipe freshly made chocolate mousse to 
fill two-thirds of each half-sphere mould. 

Pump in coffee cream then cover with 
a disk of hazelnut dacquoise. 

Combine both halves to make a sphere 
and store in freezer for 3 hours. 

Glaze with dark mirror glaze and 





royal ^§boiya 

The most cwcadent touch o^’ this edible 
Faberge egg |jes rf 



luxurious cKocolatt ganache. 



s ri^i 



t m its centre - 



Served 10 

Prep time 1 hour 30 niumteo -r 1 houroet tmie 
Cook, time 25 mumteo 



Preheat oven to 210°C. 

In a mixer, whisk icing sugar, ground 
hazelnuts, eggs and egg yolks until the 
mix becomes white and fluffy. 

In another mixer, whisk egg whites 
and sugar until mixture looks firm. 

Fold flour carefully into the first mix, 
then add in the second mix. 

Spread onto a baking tray and bake in 
oven for 20 minutes at 170°C. 

dark mirror glaze 

650ml water 
1.5 litres cream 
25ml glucose 
2.25kg sugar 
515g cocoa powder 
140g gelatine 

Boil water with cream, glucose and 
sugar. 

While boiling, add cocoa powder then 
boil for 1 more minute. 

Remove from heat and add gelatine. 
Store in fridge and when required, melt 
in a bain-marie at 35-45°C. 



chestnut mousse 

6g gelatine 

2 tbsp rum 

500g chestnut paste 

lOOg white chocolate 

250ml whipping cream, whipped 

In a saucepan over low heat, melt 
gelatine in rum. 

Add chestnut paste, white chocolate 
and whipped cream. Mix well with a soft 
spatula until the mousse looks soft and 
smooth. Set aside. 

chocolate ganache 

75ml whipping cream 

12g glucose 

60g dark chocolate 

Mix cream with glucose and bring to 
a boil. 

Pour into a bowl with the dark 
chocolate in 3 batches, mixing well after 
each addition. Set aside. 



assembly 

a variety of sphere moulds 



dry speculoos 
40g butter 
50g golden sugar 
60g flour 




Ig bicarbonate sodium 
Ig salt 

2g green cardamom powder 

♦ In mixing bowl, mix butter with sugar 
until it forms a creamy texture. 

♦ Add in the rest of the ingredients and 
mix well. 

Let dough set in the refrigerator for 1 
hour. 

♦ Preheat oven to 160°C. 

♦ Roll out speculoos dough till 5mm 
thick and bake in the oven until golden 
brown. Crumble after cooling. 

assembly 
egg mould 
neutral cold glaze 
golden pearls 



♦ Mix speculoos into the chocolate 
ganache and place the mixture into a 
piping bag. 

♦ On a tray, pipe the mixture into blobs 
of 20-25g. Let them set in the fridge, then 
remove and shape into a ball. 

^ In an egg mould, pipe the freshly 
made chestnut mousse. 

Put chocolate ganache in the center of 
the egg and allow it to set in the freezer 
till the mould can be removed. 

Glaze egg with neutral cold glaze and 
spray golden pearls on. 






Qiji of ^Tampico 

A medley of tastes and textures make for 
a delightfufhirf®*Tve dish. 




inatM + 2 hoard chdL tune 
\mr 30 minuted 



Campa^^elly 

330m^OTic water 
70ml Campari 
60g sugar 
3g gellan gum 



•¥ Mix sugar and gellan gum into the 
tonic water and Campari mixture, then 
bring to a boil again. 

Pour 50ml of the mixture into each 
serving glass and chill for 1 hour. 

tonic water jelly 

500g tonic water 
75g sugar 
8g gelatine 

Melt tonic water and sugar at 50°C. 
Add gelatine and make sure it fully 
dissolves. 

Pour 50ml of the mixture on top of the 
Campari jelly in each glass and chill for 
1 hour. 

Grand Marnier caviar 

8g alginate powder 
1kg + 250g water 
8ml glucose 
90g sugar syrup 
75g Grand Marnier 

Whisk alginate powder with 1kg 
water to make alginate water. Set aside. 

In a separate bowl, whisk the rest of 
the ingredients together and put into a 
sauce bottle. 

Gently squeeze out drops of the Grand 
Marnier mixture into the alginate water. 
When it comes into contact with alginate 
water, it will form 'caviar'. After 5 
seconds, remove carefully with a slotted 
spoon and keep in plastic container. 

tonic water espuma 
300ml tonic water 
2g gelatine 
25g sugar 

30g ProEspuma (available at any pastry 
tool store or online) 

■¥ Warm tonic water to 50°C. Add 
gelatine and make sure it fully dissolves. 
•¥ Mix sugar with ProEspuma before 
mixing into tonic water and gelatine. 

•¥ Pour mixture into two cream charger 
gas bottles and foam out. 



•¥ Bring tonic water and Campari 
to a boil. 



blood orange cremeux 

500ml blood orange puree 



600ml eggs 
300g sugar 
lOg gelatine 
20ml Campari 
zest of 3 grapefruits 
400g butter 

12 drops orange colouring 

Bring puree to a boil. 

Mix eggs with sugar, then pour into 
the puree and bring to a boil. 

Add gelatine, Campari and grapefruit 
zest. 

•¥ Bring both blood orange puree 
mixture and butter to 40°C separately, 
then combine. 

Pipe cremeux into sphere moulds of 1 
or 2cm and store in freezer. 

assembly 

chervil, for garnish 

On top of the jelly in each glass, 
carefully place Grand Marnier caviar 
around. Add tonic water espuma. 
Skewer blood orange cremeux and place 
in the glass. 

Garnish with chervil and serve, e 







For a bonus recipe of 
Luxe crackers, visit 
www.epicureasia.conn/ 
bonusrecipe or scan 
the OR code. 







> ■ ■■ 



Water is vital energy for the body only when it is pure living water. 
ONEPURE is organic water, free of pollutants, purified only by nature 
herself in a pristine subterranean acquifer in beautiful New Zealand. 
Every drop of ONEPURE has travelled from rain, to river, to acquifer- 
where rock, gravity and time has done its amazing work of filtration. 
A journey that lasts at least 50 years before it springs forth as clear, 
pristine, perfectly balanced living water. 



live pure, drink pure. 

ONEPURE 




Available at NTUC Finest 



www.onepure.sg 






G aroim 



( Biiii(lj()ij/ul bubhlorS lo ijoiirJorSlipo 
G(M)nilioihs will] our pklyoflbo l)rp^blGrSl ami 
JuiGiGsl (Ghainpcp^norS ami rsparl^upl^ wimGsJrom 
(^raiiGG. 0lalij, chpaiii i^oulb (j/I/Hgcl 
a/IiGslralia, §\^w ^alaml and (jorimuuj. 

<.T(;yI ('PhoKMirapIni an (liraclioiHJhpiiWaa S\?i(i 



^JmirGiU CPaiTiar Qrand P'i()(Ja 

A prestige cuvee blending the 
finest vintage years, resulting in 
its unique finesse, power and 
elegance. Drink with truffled 
fowl, or veal with wild 
mushrooms. 

$254 from 75cL.og 



Careine Champagne flute (from a set of 
Champagne flutes, wine glasses and decanter) 
and Bruce crystal ashtray, Strange & Deranged; 
Palissandra Blue marble. Hot Spring Stones 



,^in\s c-i^Midarar (drlsla! 
^^06 (I ml (drisUil (ddo.sd 

2007 

Made with a higher Pinot Noir 
to Chardonnay ratio, Cristal is 
produced only in exceptional 
years, and famously presented 
in a transparent bottle to 
highlight the precious gold 
liquid within. Silky balance 
and mineral power makes for 
a wine that can age for over 20 
years. The venerable Rose was 
introduced in 1974, selected 
from old-vme Pmot Noir 
(around 55%) and made in a 
saignee process. $338 (Crijtal) 
and $830 ( Cruttal Rom) from 
Grand Vin 
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C^)h(impa^na ^ fanri 
Qiraua t^iil da 
Cdwna dij](y‘ 

With a delightful wood 
character from ageing 
in famous Argonne oak 
casks, this multi-vintage 
Champagne is weighty, 
rich and tactile on the 
palate. Price on enquiry 
from Sarnient 



Grey blue 
horse vase, 
Daum 




Pewter lion ice bucket, 
Strange & Deranged 




Q]ntl Q^saiyo 

A sought-after non-vintage 
Champagne, this boutique 
house’s harmonious 
blend of three grapes is 
pleasantly fine, fresh and 
creamy on the palate. An 
ideal party aperitif. 
$80.25 from De3D Wines 










^)()i]\(iii](i (III 
\nrSrSouv (InhmilU 



(la <<->B()urj[k)^na 



Located in southern 
Beaujolais, this 
family-run estate 
makes wine as 
naturally as possible, 
resulting in this 
citrusy and elegant 
Cremant. $52 from 
ewLneaJia.com 



(‘llidladii 
Q]l(ii](iuas 
<^^BI(in(iualla da 
.Jdmouv 

Limoux in the 
Languedoc produces 
this surprising 
and rare Mauzac 
sparkling wine, filled 
with soft delicate 
white fruit, floral 
complexity and dry, 
crisp mouthfeel. 
$50 from Wein e3 VLn 



eve 



laaiil 
(drdiiuml (la 



Chardonnay grapes 
grown in Maconnais 
lend themselves to 
a ripe, refreshing 
sparkling wine that’s 
balanced and not 
too tart — look for 
apple, pear and 
pineapple notes. 
$42. 80 from Vuium 



]d^ilanlin Qj.s.slin 
(drdiiKiiU 
(l\i/lLs(iaa 
^■’BnU Bdm 

This rare biodynamic 
Cremant Rose with 
no sugar sees Pinot 
Auxerrois combine 
with Chardonnay 
and Pinot Gris for a 
tightly concentrated 
flavour profile. 
$57.80 from The 
Vintac/e Club 



ii^appi .Jdndimiim 
Cdlos (las 
(■’Pdlaihs 
kj faidanhard 

A superb single 
vineyard Cremant 
d Alsace from this key 
winemaker elegantly 
showcases the depths 
of 50% Auxerrois and 
50% Pinot 

Blanc. $69.80 from The 
Vintage Club 




Live the Good Life 

^‘^'’Kadeka 



KAcJeKA 



Lif^siyU tcHcr 



Great Wines, Fine Japanese Cuisine 

-♦ From now till SI®* January 2016 ♦ 



S xpeftence some of the most amazing wines and detectable dWng presented to you by Kodeka. 

njoy deep, dense purple with cassis and pine bark scents with a bottle of Best's Great 
Western Bln 1 Shiraz 2011 , winner of the 201 2 Jimmy Watson Memorial Trophy. As for the 
West Cape Howe 'Book Ends” Cabernet Sauvignon 2012. It offers balanced dense fruits 
flavours of blackcurrant and dark berries that have earned recognition by respected 
wine critic James Holliday In the Australan Wine Companion 2016. 

Dine at E.Pachl. where you discover clossic 
Japanese cuisine. From fresh sushi and 
traditional soba noodles to its signature 
Orrxskase-styte dining, you will have plenty 
to chorsse from. 




To be a part of this experience, 
simpty purchase a Kodeka wine chHier to receive: 

KA110WR / KA143T / KA165T / KSJ16BEW 
A bottie of Best's Great Western Bln 1 Shiraz 2011 and 
SI 00 E.Pachl Dining Voucher 

KA39WR / KA45WR 

A bottle of West Cape Howe 'Book Ends* Cabernet Sauvignon 2012 




Perfect till the very last drop 

Kodeka wine chMers, ranging from 24 to 168 bottles copoclty, ore distlnctiveiv designed and meticulOLisly 
crafted with advanced feotures to bring out the best oiomos and toste In wines Boosting o 3-loyered ontl-UV 
tinted gloss door to block harmful ultra-violet rays and storage options up to 3 independent temperature zones. 
Kodeka is obsolutelv the perfect wirre storoge solution lor wine connotss^rs. 



e. pachi 



About E.Pochi 
E.Pachl offers a troditfonai 
Japanese style of cooking using 
the freshest local organic 
produce, nneats arid seafood. 




About le Vigne 
Le Vigne Is known for making 
good wine recommendations, 
ottering attordable alternatives 




Avokable ot Audio House. Best Denkl. Courts. Harvey Mormon. PartsSk. Gain City Sungel Kodut 
and all Kodeka authorised dealers 0 http:f /kodeko.com.sg/locallon.hlinl 

KAOEKA CO. LTD (JAPAN) 2-1 S-1 Shlbuyo4(u Tokyo 1S0-B944 Japan 

Marketed by CAPHAL MARKEHNO (S) Pn LTD 9 Tagore Lone. *02-31 to 33. 90Tagore S(787472) 

Tel: 6286 9190 | Fox: 62885869 | soles@capital.com.sg | www.kodeka.com.sg 
Operating Hours: 9om - 5.30pm (Mon - Fri), 9om - 1pm (Sat), Closed on Sun & PH 



JOIN THE I 

KAO0K 

CLUB for exclusiv« invites. 

Simply submit 
warranty card onltne- 




Taim k oondMom oppty vw wwwJnitkg.eomjg tor more dMQli 

Copoorlr ii bOMd on Bontooux typt botin (0.750 and subfod to dnploy pottom of bottles. 



i^l7Like 



Kodeka Skrgopore Fooebook 






Ciacola 



( TanuUi ^)a^H VIliini 
Q^rorSOGGo iTrG\v\s() 



C^idGold c^Bnil (DO(‘) 

Made in the Charmat method 
from 90% Glera and 10% 
Verdiso and Bianchetta, this 
sparkling with a crisp vein of 
aromatic flavours works well 



f ]4il(lol)l)id(lGI}G 

(i^ro.sGGGo i^dpariora 

B!\‘li‘d (^Drij (jidrSlino f/j. 

cD()(4j201B 

Dedicated to Ruggeri founder Giustino 
Bisol, this Prosecco lingers long with 
clean floral aromas and a citrus palate, 
made extra crisp from high-altitude 
grapes. $52 from CelLarmaoter 




ir 

\ 



Old Luxembourg Champagne glass, 
Villeroy & Boch 





^ranaidGorld 
cPlninumla (^Pnil 

Franciacorta is Italy’s finest 
sparkling from Lombardy, and this 
mouthwatering version is made 
from Chardonnay, Pinot Nero and 
Pinot Bianco. Fine and persistent, 
with an elegant almond taste on the 
finish. SSO from Italian Wine Club 



(‘dP^J^i^dla ^dhio ({jao 
ci>pdindnla plasid'Go 

Named for the current 
generation’s pioneering 
grandfather, this 100% sparkling 
Garganega charms with a 
green apple nose and mineral 
complexity from volcanic soils. 
$45 from Weln Depot 



tP](drGnGo (iVl/Yif 
(PfthSGdlo d'o/Lsli 
(D(Xd(j2()PJ 

Strev refers to the steep 
Strevi hills in Italy 
where this aromatic and 
enjoyable Moscato is 
grown. At just 
5.5% alcohol, it 
pairs well with 
dessert and 
cakes. $56 from 



(■'Pdllriniari 
JhmbrdSGo 
dl iptrbdrd 
XiiU\plbdld 
cD()P^20Pl 

Made from 100% 
Lambrusco di 
Sorbara from the 
heart of Modena, 
this truly Italian 
original intrigues 
with a raspberry 
and red berry 
nose, and bright 
rosy highlights. 
$42 from Italian 
Wine Club 



ewineaoui.com 



Massena Champagne coupe, Baccarat 








<^->P(irxal 

pusHHi 21 (Prill, 
cPilalla, (J\T‘ 

A good Cava exucfes 
full, fruity and intense 
flavours together with 
persistent bubbles. 
This Macabeo, Pansa 
Blanca and Parellada 
blend makes for a fine 
aperitif. 

$40.50 from 75cUg 



(Parinpirc^))(irl2inf 

Wlula :^i/aii(ldl^ 

This spumanti version of 
the famous Beringer White 
Zinfandel is bright, floral 
and fruity, with a classic 
mousse mouthfeel and notes 
of strawberry interplayed 
with acidity. 

$31. 60 from ReOniai •t.com 



clfiliranhsharf 
(■j^ifaiva 2006 

Served at presidential 
state functions in the 
U.S., Schramsberg 
sparkling wines are 
sourced from cool North 
Coast vineyards. The 
reserve is a fine Pinot 
Noir-driven bubbly in a 
full-bodied style. 
$148 from Straito Cellaro 



0\o(hrl)urff 
(^Cmniara Oiioaa 
(Prill 

Flagbearer of South 
African wines, Nederburg’s 
white sparkling blend is 
light in body and alcohol 
(10.65%), but brilliantly 
bracing (thanks to Chenin 
Blanc) on the palate. 
$32.90 from Aiirw Pacific 



(Omt ii/OurSli (Porallo 
i2)[(il(i (fOipid (/rail 
(^Pfami 2007 

This elegantly dry, toasty 
Cava made traditionally 
from Macabeo, Xarel-lo and 
Parellada grapes turns heads 
with its historic amphora- 
shaped bottle. $126 from 
ewineaoia.com 





-if!' 

"MORTiciA" 



FAMILY 



(‘)l()ii(lii (■’Bdij 
(^PalonirS 

Made in methode 
champenoise, this 
Chardonnay and 
Pinot Noir blend 
derives layers of 
crisp acidity from 
its Marlborough 
origins. $59 from 
Cold Storage 



plwndon 

‘^■’Brul 

Yarra Valley 
meets France in 
this vibrant and 
uncomplicated 
Champagne-style 
aperitif that is 
creamy, fresh 
and bright with 
persistent bead. 
$39.90 from Cold 
Storage 



^Ydrin^[i iSlalion 
^Ydmi (Baidf 
(dinYa BOOS ’ 

Yering Station is a 
stellar choice for its 
traditional method 
cuvee-style bubbly, 
made with French 
influence from 
Chateau Devaux. 

It showcases 
creaminess and 
doughy aromas. 
$89 from Top Wuieo 



cYiohij cOlddllhS 

(YiOrikdd 
Opiudijiiui Ohirii: 

From Eden Valley 
comes this seductive 
old-vine Shiraz (over 
80 years old), that 
beckons with wild 
blackberry fruits and 
lively acidity. Best 
savoured immediately. 
$72. 76 from Merchanto of 
Singapore 




Barossa fruit and 
light French oak add 
plenty of sour cherry 



and Christmas 
cake complexity to 
this bubbly, which 
is made using the 
transfer method for 
consistency. 
$37.29 from Merchantd 
of Singapore 




Vinum Extreme Champagne glass, Riedel 



N 



(W^/oA'A' ]^illY (‘kivda 




^]rul 2012 

This unique blend of 
Pinot Blanc, Riesling 
and Pinot Noir exudes 
the classical freshness 
of a German Sekt, with 
pronounced fruit notes 
for Riesling fans. $39.90 
from Schmidt Vuiothek 



f iM'irdftrspilal Oilvaiutr 
(■’hriil (Odol{l20ll 

From one of the oldest 
and largest wine estates 
in Germany comes this 
Sekt made in methode 
champenoise from Silvaner 
grapes. Pear, quince and a 
touch of raspberry enliven 
the palate. $90 from 
Wein Depot 



^fuhar 0]l(ma da (d^Ianas 
0\alLira 200S 

Bernhard Huber’ s daughter 
personally signs off on every bottle 
of this creamy, minerally juicy wine 
that speaks of the craft behind its 
Chardonnay from Schlossberg. 
Price on application from Wein e3 Vin 

f bum IS f ddiaslii i d 

<^-'Briil Oal^^zbOch 

Easy on the palate, this 
Baden Sekt uses Riesling for 
an aromatic, fresh and lively 
sparkle. $95 from Wein Depot 



Sommelier sparkling wine 
glass, Riedel; Champagne 
cooler, Zwiesel 




lilii paradise inn.« 

I B I * O— »l« • 0«wm 



Chef’s Challenge 



lieim arc available at 

$28.80 

(U.P. $36.80) for 
OCBC Cardmembers 
& PGR tnembcre at all 
l^radije Inn outlets 



Created exclusively for this year Chefs Challenge^ Paradise Inn's chefs are in the run to win this 
challenge with their own creation, and you have a say in this! Every Chefs Challenge dish ordered 
will contribute to the crowning of this year's winning chef and also entitle you a chance to 

WIN PRIZES WORTH $1500! 




Western Chincee 
Fusion King Prawns 



Traditional King 
Prawns In Honc^ 
Sane* on Hot Plate 



Authentic Braised 
Vermicelli with Kli^ 
P t a wns la Oaypot 



Nostalgic Deep-fried 
Fragrant Garlic 
King Prawns 



Home-style Braised 
King Prawns with 
Inffa Gourd 



Order any Chefs Challenge dishes and stand to 



WIN PRIZES WORTH $1500! 



1 st Prize 

3D2N KL or Malacca Cruise for 2 
on SuperStar Gemini 



2nd Prize 

2D1N Staycation at a 5-star Hotel 
+ $100 Paradise Group Dining Voucher 



3rd Prize 

$200 Paradise Group 
Dining Voucher 



Terms & Conditions: Valid doily From 10 Nov 2015 to 22 Jon 2016 * Promotional price is volid for dine-in only, and by OCBC Credit/Debit 
Cardmembers and Paradise Gourmet Rewards members • Not valid in conjunction with other discounts, promotions, vouchers or membership 
privileges • While stocks lost • Duplicates or photocopies of the lucky draw slips ore not valid • Prices stated ore subject to service charge and 
prevailing government tax. All prizes ore not exchongeoble, tronsferroble or exchongoble for cosh. Prizes must be collected within one month from 
the day of notification • Porodise Group's decisions on the Lucky Draw and Winners shall be Final ond no correspondence will be entertained under 
any circumstonces • Management reserves the right to amend terms and conditions of the promotion without prior notice 



313®somerset #B3-39 • Bedok Paint #02.01 • Changi AiiportTI #03-19 • City Square Mall #B1-01 • EastpoinI Mall #02-06 • Marina Bay Link Mall #B2-20 
• Suntec City Mall #81-110 • ThcSeletar Mall #03-10 • Thomson Plaza #01-110 • West Coast Plaza #BI-48 
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paradisegp.com 






TEXT DEBBIE YONG PHOTOS CHING 
STYLING AND ART DIRECTION THNG WEE NEE 




(^1(1(1 pasuidiG lo p()ur/aslhwjml(hs wiih lip.s 
Jrom ihrac rSCdrSoiiGd parlp liOrSLs. 



PRITIDEVI, 
Indian royalty and 
founder of online 
home furniohingo 
otore Decorators 
Notebook 




"One of the most 
memorable parties I’ve 
organised was for my 
husband’s milestone 
birthday. We had lunch 
at home and friends took 
turns to speak about 
memorable moments in 
his life. Another dinner I 
organised when we were 
living in Bombay took 
nine months of planning: 
besides meals at home, 
we arranged activities for 




our overseas friends such 
as visits to art galleries 
and fashion shows during 
Bombay’s Fashion Week. 
The key to a good party is 
to get everyone talking.” 




liprsjdr 

dinner 

paiii/ (t homo: 

jf We always prefer to have sit-down 
1 dinners, so everyone is more relaxed and 
can talk to each other. Our dinner table sits 
10 to 12; we'll have lunch by the pool if it’s a 
casual gathering for a smaller group. 

Forward planning is always good. 

Take care of the details so you're not 
flapping at the last minute. The more you 
prepare in advance, the more you can enjoy 
your own party. 



Start your planning with the 
C ) guest list and occasion, whether it is 
a celebratory dinner, birthday, or 
gathering for work colleagues, and let that 
set the direction. 



Every detail counts. Fresh flowers and 
soft lighting help to set the mood. 1 
decorate according to themes: usually red 
and gold with lots of candles for Christmas, 
or orange and red with plenty of Indian 
crockery for Deepavah. Music is important 
too: we ll play jazz or lounge music so it 
doesn't drown out conversation. My husband 
Tarun will slide in with the drinks. If it’s 
a workday, we ll be mindful not to serve 
drinks that are too strong. 



,1^ I never expect any door gifts but if 
C.y guests bring them, we'll make it 
a point to open and share them over dinner. 
It makes our guests feel appreciated. I’ve 
received interesting jams, chutneys, teas 
and even herbs. 




epicureasia.com 141 




lijJrS for ihrowiiii^ a 
wd^gil parlij al hon^o: 

/ Keep invitees to about 10 or 12 people 
so you don’t have to be behind the bar 
making drinks for everyone all night. 

If you’re hosting a larger group, hire a 
private bartender. We’ve had help from 
professional bartenders through Proof & 
Company, who helped us stock our home 
bar with hard-to-fmd spirits and offered 
one-on-one cocktail-making courses. 

Not everyone likes cocktails so 
we always have some Champagne 
or Prosecco on hand too. They are 
crowd-pleasers and bubbles help to keep 
the mood festive. 



6^ Long drinks like the Moscow 
C J Mule help guests stay cool in this 
tropical climate. We use Black Cow 
vodka to make ours, with a splash of 
East Imperial ginger beer for a hint of 
Christmas spice. The extra ginger beer, 
sodas and mixers are also handy for 
making mocktails for the kids and non- 
drinkers so they don’t feel excluded. 

Amp up the Christmas flavour 
1 by adding grenadine into your 
cocktails for a reddish tinge, or 
preparing a red-coloured punch bowl 
filled with Sangria. We make ours with 
rum, cinnamon and orange. Top this off 
with red napkins and candy-striped red 
straws or stirrers. 



Plan your drinks list early and 
c) send it out to your guests, so they 
can bring the appropriate spirits if 
they offer to contribute something to 
the event. 



DAVID KELLY, 
vice prcdident of DHL 
Expreoo 

“Christmas, for me, is all about 
family. We often invite friends 
and their children over to our 
home in East Coast for a few 
drinks on Christmas Eve. I’m 
a bit of a cocktail geek so we ll 
prepare a few cocktails and a 
punch bowl — and we always 
have Champagne. The party 
will come to a natural break by 
midnight because all the kids will 
want to go home early to meet 
Santa, and all the adults need to 
wake up at Sam to play Santa! ” 
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CHAN KWAI SUM, 
private Investor 

“I enjoy organising dinners 
because they are great 
opportunities to catch up with 
friends and connect people, 
while trying the latest culinary 
trends, exploring new cuisines 
and uncovering new chefs. If it's 
a small restaurant that only seats 
up to 20, I will book the whole 
place for an evening and have the 
chefs create a special menu. For my 
birthday a few years ago, I booked 
two black-and-white houses along 
Scotts Road and hosted 200 people 
for a Peranakan-themed party with 
desserts by Janice Wong 
and bespoke cocktails by 
Bitters & Love.” 



including the ability to replace items 
for people with allergies or dietary 
restrictions. 

I don’t mandate entertainment such 
C ^ as gift exchanges, but I let that 
occur spontaneously if they do. We revel 
in each other's company so the jokes and 
merriment are more than enough, e 



The visual presentation of a dish, 
especially the appetiser, is key in 
menu planning, as it sets the tone for 
dinner. I look for chefs who are flexible 
enough to cater for off-menu requests 
and who can add a personal touch to 
their creations. 

Location isn’t that critical as good 
friends would not mind travelling. 
But the venue must be comfortable 
enough for the group to stay in the same 
place the entire night and not have to 
adjourn anywhere, as that is disruptive 
to the party. 

tT Book restaurants a fortnight ahead. 
C } But for festive gatherings, plan 
about a month or more in advance. 



After I’ve decided on a restaurant 
and had an initial discussion and 
menu tasting with the chef, I entrust 
most of the menu decisions to him. 
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A homage to the 
celebrated film 
franchise, the limited 
edition Devon Star 
Wars timepiece 
flaunts a sophisticated 
mechanism that uses 
glass-reinforced mini 
belts to tell the time, 
and runs on hybrid 
electro-mechanical 
power. $40,471, available 
at iVww.devonw>orkxi.com 






The Bomb Drinks Cabinet stands at more than two metres and is 
fashioned from a 1970s Royal Air Force missile. Swing open the gleaming 
mirror-polished glass door to reveal three glass shelves that revolve 
around a gold-plated rod. At its base, a sliding platform built from 
lacquered American walnut conceals a suite of custom-made cocktail 
utensils. Price upon request, amilable at mi'w.fallenfiirniture.com 




Inspired by nostalgic adventure travel, Globe-Trotter's Safari 
Ivory range comes m classic colours of Ivory and Colonial 
Brown. Each trunk is beautifully hand-finished with natural 
leather corners, handles and straps. From $1,520 for 15" vanity caoe 
to $5,220 for 28" Jiiitcaoe, available at Cumiiliu 







Launched earlier this 
year to commemorate 
Penhaligon’s 144th 
birthday. No. 33 Eau de 
Cologne opens with an 
aromatic burst of crisp 
citrus, armoise and clary 
sage alongside a bracing 
lavender note. This 
smooth cologne s heart 
is bolstered by warming 
pepper, ginger, cardamom 
and fresh, rosy geranium. 
Tobacco, cedar and vetiver 
complement the fragrance 
with a diy smokiness. $168 

(50ml bottle) 
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Few gifts will brighten 
up a shutterbug s day 
quicker than the Leica 
SL. Its 2GB buffer 
lets you shoot at up to 
1 1 full-frame photos 
per second, while its 
24-megapixel full-frame 
CMOS sensor has 
a maximum ISO of 
50,000 for incredibly 
sharp images. $11,000 



Fashioned by 
accomplished industrial 
designer Marc Newson, 
Montblanc's M Fountain 
Pen sports a 14K gold nib 
that glides gracefully over 
paper. $805 



Put a classy spring 
in your step with 
Tom Ford’s Orford 
Runners. It boasts 
panels made of canvas, 
suede and smooth 
leather, as well as logo 
letter finishing. $1,200 



v_/aima e oesso puts 
a modern spin on the 
ping-pong table. The 
transparent ciystal 
jewel is so distinctive, 
it becomes the focal 
point no matter 
where it's placed. 
Price upon request, 
moiv.calmaeqejdo.cotn 



With a 9cc 
Evolution one-piece 
carbon tonearm 
that allows delicate 
audio signals to 
pass through free 
of interference, 
Pro-Ject Audio s 6 
Perspex turntable 
is the perfect gift 
for aspiring DJs. 

$5,200, amlLihle at 
Hoiufe of Tiinitabiej 



146 epicureasia.com 






comprehensive range of free-standing and built-in freezers and 
wine cabinets to V-ZUG’s innovative combi steam ovens and 
dishwashers, from Wolf’s stylish Induction cooktops to Sub-Zero’s 
sleek and technologically advanced refrigerators - you’ll find all your 
kitchen needs here. 

And if the wide selection is a tad overwhelming and you need 
an expert opinion, KCROOM’s kitchen specialists are always on 
hand to recommend equipment that will best meet your functional 
demands as well as aesthetic and lifestyle needs, cleverly integrating 
the kitchen as a seamless and striking feature of your living space. 
There’s nothing more beautiful than bringing together the best of 
form and function in one room. 







Breathe life into your cooking spaces 
with KCROOM. 



A modern kitchen is more than a utilitarian work corner. It has 
evolved into a space that encapsulates the warmth of a home; 

It’s a welcoming communal area, a laboratory of love. Decor and 
efficiency help elevate a kitchen into a place where family and friends 
flock to create fond memories. And creating a space that forms the 
heart and soul of family life Is the vision that guides KCROOM, a 
subsidiary of Kitchen Culture. 

KCROOM’s 2,900 sq ft showroom at Thye Hong Centre 
specialises In premium European and American appliances, fittings 
and accessories that will make cooking and home entertaining 
a breeze. Its wide range of kitchen appliances, accessories 
and furnishings are sure to entice even the most discerning 
homeowners. Some of the top-of-the-line labels that feature In 
KCROOM’s stable of quality offerings include: Sub-Zero & Wolf from 
America, V-ZUG and KWC from Switzerland, and Kuppersbusch 
and Liebherr from Germany. 

Customers are presented with an extensive range of 
choices and designs for their kitchen system. From Liebherr’s 









KCROOM 



#01-07 Thye Hong Centre, 2 Leng Kee Road. 
Tel: 6473 6770 










As stunning in its case as it is on your skin, 
Guerlain's Meteorites voyage Enchante is 
a velvety compact powder offering a sheer, 
soft-focus finish that instantly blurs fine 
lines and blemishes. $242 



Surprise the 
Hermes fan 
with this 
Pegase pop 
printed wallet 
m Swift 
calfskin that 
features a 
whimsical 
version of 
the mystical 
winged stallion 
Pegasus. 
$6,500 






Qtlm luippiorSl liino ofijoaijoramp smnan, 
oV?/is7/?/f/rV hnin^rS sw'ln ll orquusilG l^aprsal^p llial 
wilf noporp^o oiil q/rslijlo. 



Alexander McQueen's Studded 
Knucklebox Clutch features the 
brand's signature ‘knuckle duster’ 
clasp with Swarovski crystals, gold 
finish hardware, and a nappa leather 
interior. $5,000, aiuiilable at On PeOOer 



Housed within 
this gorgeous 
Swarovski 
ciystal-encrusted 
Carousel 
Solid Perfume 
Compact is Estee 
Lauder 's well- 
loved Pleasures 
perfume. $999 



You don’t have to make 
any sartorial sacrifices 
while on holiday with 
Tod's Mink Fur Scarf. 
The irresistibly soft 
neck warmer will 
keep you toasty, while 
its tricolour design 
ensures that you stay 
ahead m the fashion 

stakes. $5,240 
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when a luxury 
skincare brand . 

teams up j 

with a leading * 

manufacturer of 
fine crystalware, the 
results are nothrng 
short of amazrng. 

La Prairie’s Caviar 
Spectaculaire 
presents the brand s 
legendary hfting and 
firming Skin Caviar 
Luxe Cream in an 
exquisite limited 
edition Baccarat 
crystal bowl that 
transforms into a 
caviar serwer once 
the customised jar 
holding the cream is 
removed. $5,400 



Combining two of La Mer’s bestsellers — Creme de la Mer 
and The Concentrate — this gift set is a godsend for sensitive 
skin. In particular, The Concentrate helps to soothe visible 
irritation caused by cosmetic procedures. $870 



The modern woman 
can’t live without her 
tech gadgets and slew 
of beauty tools, so 
Lours Vuitton shmnk 
the brand's iconic 
trunks to a handy size. 
Inspired by a makeup 
box from the 1950s, 
the Boite Promenade 
Malletage Stellaire 
in metal keeps your 
essentials safe when 
you travel. It even has 
a pocket to hold your 

iPad mini. $65,500 



Dior’s signature Tribale 
earrings receive a 
sophisticated upgrade 
with this light blue resin 
pearl pair that’s finished 
with lustrous palladium 
and accented with dainty 
light blue crystals. $810 



Accessories are 
essential to any 
fashionista, and none 
make a statement like 
this exquisite golden 
metal cuff with 
resin patterns from 

Chanel. $8,550 



The ultimate Christmas 
gift for any shoe lover: 
Christian Louboutin’s 
Beloved 120mm White 
Patent. Flowers are 
intricately laser-cut into a 
half-d'Orsay pump, which 
are further accentuated by 
a se?y squlggle heel and 
the label’s signature red 
sole. Price upon reijiieot 
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durable Tumi Tegra-Lite International Carry-On. Made 
of an exclusive pol 3 ^ropylene thermoplastic composite 
material used m life-savmg armour and NASCAR race cars, 
this impact-resistant hand luggage is lightweight, easy to 
manoeuvre, and now comes m a feminine floral print. $1,220 



Cle de Peau 
Beaute s Holiday 
Collection Bal 
Masque makeup 
coffret was 
inspired by a 
decadent Venetian 
masquerade 
ball. Comprising 
an eyeshadow 
quad, Perfect 
Lash Mascara, 
and Extra Rich 
Lipstick m 
luscious hues, 
this kit doesn’t 
hold back on the 
drama. $240 



After partying all night, 
you’ll need a glamorous pair 
of shades — with UVA and 
UVB protection no less - to 
mask those tired peepers. 
Our pick: Jimmy Choo’s 
retro-style Andie sunglasses 
in classic black and gold. 
Besides boasting universally 
flattering round frames, the 
crystal fabric detail by the 
sides of the lenses delivers a 
luxe touch. $650, amUabte at 
Optic Fflciu 



Made from smooth kidskin 
suede and featuring Roger 
Vivier’s chic Prismick 
mosaic print, these 
pointy-toed, skinny-heeled 
Stiletto Sphere Pumps 
are absolute stunners. 

If looks could kill, 
these gold and 
bronze beauties 
would slay the 
competition. 

$1,510 



If you can’t wait until 25 December, pamper yourself with Jo 
Malone’s Luxury Advent Calendar. Shaped like a traditional 
Georgian townhouse, the ‘calendar’ is packed with 24 miniature 
versions ol the brand’s most popular colognes and scented body 
creams — one for every day leading up to Christmas. $800 
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Sushi Ichi Singapore, an offshoot of the award-winning Tokyo- 
based Ginza Sushi ichi, has found a new home within the lobby of 
the Singapore Marriott Tang Plaza Hotel in Orchard. Like its former 
premises in Scotts Square, the new Sushi Ichi continues to impress 
with executive head chef Masakazu Ishibashi’s edomae style of 
sushi making. 

Among Ishibashi’s latest additions that explore edomae 
techniques is the highly prized mush; awab/ (steamed abalone). 
Abalone from Chiba Prefecture is steamed for six 
hours in a combination of salt, seaweed, kombu 
and sake. It is then drizzled with a mixture of 
miso, soy sauce and abalone liver sauce for an 
extra umami punch. 

Another signature dish, the kegani or 
Japanese hairy crab, is the embodiment of 
mottainai - a Japanese term conveying a sense 
of regret over wastage - as every part of the crab 
is carefully and respectfully utilised. A trio of fleshy 
crab legs are first boiled gently and then served 
peeled with a vinegar and bonito sauce. The 






additional crab 
meat is served 
alongside 
creamy crab 
innards and a 
luxurious crab 
risotto, made 
by simmering 

rice with crab meat and Murasaki uni in a crab shell and capping the 
mixture with ikura and more sea urchin. 

Take it all in the intimate dining environment, divided into a 
main and private dining room, with delicate, decorative sukashiboh 
(openwork) wood panels made in Nara Prefecture and sushi 
counters handcrafted from 200-year-old cypress wood sourced 
from Kiso Forest in Japan’s Nagano Prefecture. 



I 

■ Singapore Marriott Tang Piaza Hotei, 320 Orchard Road. 
I Tei: 6235 5514 



Attention is paid to every detail at Sushi Ichi 
Singapore, from its delicately aged fish to its 
handcrafted cypress wood counters. 
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Wedgwood’s Hibiscus 
teacup and saucer 
pairs botanical print 
with geometries and 
accents of 22K gold. 

$190, availahte at the 
Wedgwood counter at 
Takaohimaya 



Vertu's New Signature Touch is the smartphone 
every mogul needs. The high performance gadget 
comes with complimentary 18-month subscription 
to the brand’s Dedicated Concierge service 
worldwide. From $ld,500, available in eight otyleo 



These 925 

sterling Silver 
Plates with 
Roses crafted by 
Gumus Lale from 
Istanbul serve 
as stylish trinket 
trays. From $195, 
amitahte at edit 
Ufeotyle 



For the boss who 
loves to entertain: 

MOOD by 
Christofle hides a 
set of cutlery lor 
SIX, including table 
forks, tablespoons, 
table knives and 
teaspoons. $2,020 



If the head honcho 
favours cold-climate 
vacations, Marimekko's Taru leather 
gloves with wool lining will come m 

handy. $299 
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io usher in a more 
prosperous 2016, 
persuade your boss 
to invest in Royal 
Selangor's Irodori, 
where a vibrantly 
coloured koi swims 
defiantly up a surging 

waterfall. $55,000, 

amilable upon requeot 



For the connoisseur of dark spirits' gift The Macallan Rare 
Cask Black, which is intensely flavoured with dried fruits, 
dates, nutmeg, figs and raisins, and also boasts a surprisingly 
smoky flavour. $^50, available at Singapore Changi Airport o duty 
free otoreo at the arrival and departure halb 






For the chief executive who 
has eveiything, a little jade accent 
on their desk won't hurt. L'Objet s 
Crocodile Letter Opener is a nifty 
accessory handcrafted from African jade 
and topped with a 24K gold-plated reptile. 
$225, available at Ajiatujue 



If your boss fancies himself the occasional 
mixologist, WMF’s six-piece Loft Bar Set — 
comprising a shaker, pgger, cocktail strainer, bar 
spoon, ice tongs and presenter — make a utilitarian 
addition to the home bar. $259, availabb at WMF 
coiintero at oelected major departmental otorej 
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The hand-blown 
Drinking Set Paula 
7000 in the Art 
Nouveau style by 
revered crystal brand 
JVloser IS engraved 
with delicate roses 
and rimmed with 24K 
gold. $5,5^0, amitahte 
at Blue Dana 



Bang & Olufsen's BeoLab 90 is a 
state-of-the-art loudspeaker that 
allows you to control the width and 
direction of sound for unparalleled 
audio quality. $120,000 per pair 
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Nankai's Persian blue Yuga in 
crocodile belly skin does double 
duty as a handbag or shoulder 
purse. Price upon request 



When the kids have 
moved out, it s time 
for mum and dad 
to get some much- 
deserved downtime. 
Relax with Missoni 
Home's Jalamar 
Lounge Chair. Price 
upon request, amilahle at 
Suigora Boutique 





Brighten up the 
family room with 
vibrant cushions, 
such as Christian 
Lacroix's SS2015 
Rio Perroquet 
with butterfly and 
colourful basket 
weave patterns on 
either side. $255, 
amdable at TANGS 
at Tang Plaza 



Stay cosy after a warm 
bath by throwing on 
fluffy Yves Delorme 
Bathrobes, made with 
100 percent cotton. From 
$529 to $579, aoallahte at 
Robinoonj The Heeren 









Mum's precious bijoux can be 
safely tucked out of sight in 
the equally luxurious Blue 
Shagreen Square Box by 
Aerm with brass hardware and 
suede interiors. $d55, amlLible 
at Bungalow 55 



The Neva Drop 
Earrings by 
Atelier Swarovski's 
understated elegance 
takes an outfit from 
drab to glam. $550 



A Salvador 
Dali art piece is 
a collector’s dream, 
but when the real 
deal is hard to 
come by, you 
can also tap on 
the extravagant 
artist's 
surrealist 
tendencies 
with the 
iconic 
Montre 
Molle (The 
Clock), a 
collaboration 
with Daum. $26,280 



Melding modern 
chic with rustic 
charm, the Aries 
End Table features 
a midnight blacktab 
shell top and faux 
resin horn legs. 

$899, amllable at 
Departureo c5 Arrioab 
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Every piece in 
this four-piece 
biodegradable 
T-Rex bamboo 
dining set from 
Australian designer 
Love Mae is 
adorned with 
whimsical sketches 
of prehistoric 
reptiles in chirpy 
colours and is 
dishwasher-safe. 

$59.90, available at 
TlnyOipity.com 



Get matchy matchy 
with your little girl 
in this dainty pair of 
Melissa + Cinderella 
Ultragirls gold ballet 
flats decorated with a 
shimmering metallic 
butterfly. $155, available 
in adult eizee too 
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E^ch mahogany-crafted Caran d’Ache Treasure 
Chest brings together over 400 iconic products 
from the Geneva-based company's fine-arts 
collection, and every coloured pencil within 
carries the Forest Stewardship Council (FSC) 
label that guarantees the credible source of the 
wood. $8,999 per vet, only four available in 
Singapore at C. Melchero GmbH c5 Co. 



Celebrate 
Christmas with 
this kaleidoscopic 
Dhimpy Dress 
from Dutch 
childrenswear 
label Oilily. A 
thin belt with 
subtle glitter 
adds an 
extra festive 
touch. $199 
to $215 in 

dizeo for two- to 
lO-year-olOj. 
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Sheraton Towers Singapore’s enticing array of Yuletide goodies, 
heartwarming hoiiday feasts and an exclusive room package are 
sure to spoil and pamper you this festive season. 

Offering a convivial dining experience, The Dining Room 
will spoil diners with its Prelude to Christmas Lunch Buffet ($58), 
Christmas Eve Dinner Buffet ($104) and Christmas Day Lunch Buffet 
($92). Indulge in a spectacular spread of holiday favourites such as 
Roasted Prime Ribs with Red Wine Sauce and Honey Glazed Ham 
with Pineapple Jam, as well as a gorgeous selection of sweet treats 
like Vanilla Bread Pudding with Whiskey Caramel and Lavender 
Creme Brulee that will perfectly round off your meal. 

DOMVS, The Italian Restaurant joins in the festive revelry with 
an exclusive five-course set menu available on Christmas Eve and 
Day ($138) as well as New Year’s Eve and Day ($148). Feast on 

S 



Sheraton* 



TOWERS SINGAPORE 






sumptuous offerings like Beef Filet Mignon, Baked Boston Lobster 
and Homemade Limoncello Cheesecake. The feasting continues at 
Cantonese fine dining establishment Li Bai, where special set menus 
featuring Double-boiled Clear Broth of Chicken with Fish Maw and 
Morel Mushrooms, and Baked Lobster Noodles with Homemade 
Portuguese Sauce will be offered on their Christmas Eve and Day 
menu ($148) and New Year’s Eve and Day menu ($158). 

Want to host a scrumptious home party without putting in 
countless hours in the kitchen? You can breathe easy with a wide 
range of takeaway items available at the hotel’s Christmas Booth 
from 2 to 25 December. For savoury showstoppers, you can’t go 
wrong with oven-roasted favourites like Honey Glazed Boneless 
Gammon Ham and Salmon En Croute with Truffle Salsa. 

If you find yourself needing a proper break, book yourself a 
Christmas All Day Long Package, available from 15 to 31 December 
2015. Guests enjoy a full 24-hour stay regardless of their check- 
in time - perfect for those who appreciate a languid, leisurely 
experience. The package also includes breakfast buffet for two at 
The Dining Room and $50 food and beverage credit. Deluxe room 
rates start from $230 per night. 



Revel in the indulgent spirit of Christmas 
at Sheraton Towers Singapore. 





The Leather and 
Rope Dog Lead 
Gold from Frida 
Firenze is made with 
premium quality rope, 
and finished with 
engraved hardware 
and leather handles. 
£70(S$152), amllable at 
wuw.leabtheivalk.com 
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Handmade 
m Germany 
from a water- 
repellent fabric, 
HappyStaffyMe 's 
custom-made 
Trench Coat is 
constructed with 
lining, double 
buttons, and two 
decorative pockets. 
$218, avaUabLe at www. 
gingeranbbear.coni.og 



Designed just for your 
furry couch potato, the 
Yark Dylan Lounger 
has a down blend 
cushion with piping 
detail and removable 
wooden feet. Available 
in small and large sizes. 
From US$475(S$667), 
available at 
www.yarkbog.com 



Tote your pooch around 
with the Moshiqa 
Wonder Nest Travel 
Bag Black, a leather pet 
carrier that combines 
form and function. It 
features top handles, 
detachable shoulder 
straps, a top opening 
with zip, a breathable 
side mesh window 
with a roll-up flap, and 
a handy side pocket. 

£1,100(S$2,391), available 

at www.leabthewalk.com 




Needle-felted m Italy using natural fibres and high- 
quality fabrics, Naps Design's bespoke pet bed allows 
personalisation — your furkid's name can be stitched 
into the side. From $205, available in four colours at 
www.iiapjbeoign.etjy.com 
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This festive season, Fisher & Paykel offers a slew of 
promotions on its premium produets that inelude vertieal 
refrigerators and induetion eooktops. 




red design award 




winner 2013 



It’s time to spruce up your kitchen for 
Christmas and the New Year. With over 80 
years of innovation expertise and product 
lines of sleek, thoughtfully designed 
appliances, Fisher & Paykel is the go-to 
brand for many house-proud bon vivants. 

To get you in a celebratory mood, 
opt for Cooking Bundle 1 (promo price 
$3,099; save $1,298), which comprises a 
90cm Wall Chimney Box Rangehood in 
brushed stainless steel, a 30cm Induction 
Cooktop and a 45cm Gas on Glass 
Cooktop. Consider also Cooking Bundle 
2 (promo price $2,399; save $799) for its 
inclusion of a frameless, black glass 90cm 
Gas on Glass Cooktop that clinched the 
Red Dot Design Award in 2013. Keep 
your kitchen free of lingering smells and 
easily create tantalising fare with the 
elegant yet powerful hoods and hobs. 

Opt to upgrade or add to your cooking 
bundles from just $100. 

For more festive cheer, Fisher & 

Paykel doles out gifts with selected 
purchases. Receive Le Creuset cookware 
with minimum spending of $1,500 on 
any Fisher & Paykel built-in oven or 
cooktop. When you bring home a Vertical 
Refrigerator and Vertical Freezer, a 
complimentary joiner kit is yours. Other 
rewards include up to $250 of The Dairy 
Farm vouchers, a Charles Millen bath 
towel set, and a stacking kit for your 
Condensing Dryer and Front Loader 
washing machine combo. 



Fisher&Paykel 



For more details, visit www.fisherpaykel.com.sg/promotions 
and stay updated via www.facebook.com/FisherPaykel 
Tel: 6547 0100 





HOMETOWN HEIRLOOMS 



Swiss 

fradMoiis 

111 Yves iSelimicrs childhood hoiiiiv every 
eelehralory oeeasion is associated with a 
traditional treat and an aeeoin]ianyiii|[^ story. 
By Enniee Lew 



W hile growing up in 

Meyrin in Switzerland’s 
canton of Geneva, 
which has a population of about 
20,000 people, food and cooking 
was always a family affair for 
Yves Schmid. One of Schmid’s 
earliest memories of food is of his 
grandfather cooking in his hotel 
restaurant when Schmid was 
just five years old. “I have many 
memories of the sights, smells and 
sounds of the kitchen,” the director 
of kitchen and operations of The 
Senso Group recalls fondly. He 
credits this experience as the reason 
why, at age 1 0, he decided to 
become a chef. Schmid lived in an 
apartment with his older sister and 
parents, and everyone took turns 
to cook and help in the kitchen. As 
his mother hails from the canton of 
Aargau, carrot cakes, the speciality 
of the region, are a fixture at family 
birthday celebrations. “She taught 
me that the texture of the cake has 
to be soft yet dense, and not dry, ” 
Schmid notes. 

During the L’Escalade festival 
in December, his mother would 
commemorate the occasion by 
whipping up the symbolic Soup 
‘Mere Royaume 1602’. Its recipe 
derives from a Swiss legend dating 
back to the night of 1 1 December 
1602, a time when Geneva was 
not yet part of the Switzerland 
Confederation. A Genevois called 
Catherine Cheynel foiled a surprise 




attack sent by the Duke of Savoy 
by pouring a cauldron of boiling 
hot vegetable soup over the La 
Monnaie town gate and onto the 
troops. Schmid reminisces: “After 
drinking the soup, the youngest 
(myself) and the oldest (Dad) in 
the family would always break into 
a Chocolate Marmite — a chocolate 
cauldron emblazoned with the 
Geneva crest and stuffed with 
marzipan vegetable sweets — while 
saying ‘Ainsi perirent les ennemis 
de la Republique ! ’, which means 
‘Thus perish the enemies of the 
Republic! ” 

“When Christmas rolled 
around, my grandma Juliette- 
Ferdinand Schmid would bake 
traditional Swiss Occidental 
biscuits called bricelets,” Schmid 
says. “We usually eat them during 
teatime or after a meal with ice 
cream and fruits.” It’s a tradition 
that Swiss- German and Swiss- 
French families share. There was 
only one way to bake them in the 
Schmid family home, he asserts; in 
a Fer a Bricelet’ waffle iron with 
a Swiss flag design. “Grandma’s 
secret recipe was to add kirsh, a 
pinch of salt and some lemon zest. 
I’ll always remember her storing 
the bricelets in an old blue stainless 
steel box, which smelt like vanilla 
essence.” But if you don’t have the 
Fer a Bricelet’, you can still make 
your own by baking flat discs of 
dough in the oven. 
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SWISS BRICELETS 

Serves 4 

Prep time 30 minutes + 2 hours rest time for 
dough 

Cook time 8 minutes 

lOOg butter, softened 
125g sugar 
2 eggs 

250g all-purpose flour 
lOg lemon zest 
'/2 tbsp lemon juice 
'/2 tbsp kirsh 
icing sugar, to dust 

• In a large bowl, mix butter and sugar, then stir 
in eggs until the mixture is smooth. 

• Add all-purpose flour, lemon zest, lemon juice 
and kirsh to the mixture until well incorporated. 

• Let dough sit in the fridge for 2 hours. 

• Pre-heat oven to 160°C. 

• Divide dough into 24 portions. Roll each ball 
into flat circles of 5cm in diameter on a sheet of 
baking paper. 

• Once all portions have been rolled out, place 
another sheet of baking paper on top and bake 
in the oven for 6-8 minutes. Remove from oven 
and serve, or keep dry in a stainless steel box. 

• Optional: to roll into a cylinder, wrap 
flattened dough around a wooden stick before 
baking. 

AARGAU CARROT CAKE 

Serves 8 

Prep time 30 minutes 

Cook time 1 hour 



5 egg yolks 
300g sugar 
300g ground almonds 
300g carrot, grated 
zest of 1 lemon 
4 tbsp cornflour 

2 tbsp kirsh (can be replaced with lemon 
juice) 

1 tbsp baking powder 
pinch ground cloves 
whites of 5 eggs 
pinch salt 

3 tbsp apricot jam 

• Pre-heat oven to 180°C. 

• Whisk egg yolks in a bowl until it becomes 
light in colour. 

• Fold all ingredients except apricot jam into 
whisked egg yolks gently with a spatula, then 
tip into a greased cake tin. 

• Bake in oven for 1 hour. 

• Remove from oven and carefully turn the 
cake upside down onto a rack and remove tin. 

• Brush cake with apricot jam. 

icing and garnish 

white of 1 egg 
300g icing sugar 

1 tbsp kirsh 

2 tbsp water 

marzipan carrots, to garnish 
walnuts, to garnish 
sliced almonds, to garnish 

• Combine all ingredients except garnishes in 
a bowl and beat well. 



• Spread icing to cover the cake. Leave to set 
for 24 hours, then top with marzipan carrots, 
walnuts and sliced almonds as desired. Carrot 
cakes taste best the day after baking, as the 
extra time allows the cake to rest, and its 
texture and flavour to become homogenous. 

SOUP 'MERE 
ROYAUME 1602' 

Serves 8 

Prep time 15 minutes 

Cook time 2 hours 

50g leeks, minced 

lOOg charlotte potatoes, cubed 

50g Swiss chard, roughly chopped into small 

cubes of 5mm 

70g celeriac, cubed 

50g yellow onion 

lOg garlic, roughly chopped 

lOOg heirloom carrots, chopped 

150g yellow cabbage 

lOOg Swiss lardon (bacon), chopped 

1 tbsp salt 

1.5 litres water 

Swiss Gruyere cheese, grated to garnish 
whole wheat or brown bread, sliced 

• Toss all ingredients except cheese and bread 
into a pot. Bring mixture to a boil and then 
simmer and slow cook for 2 hours over medium 
heat. 

• Portion out soup into serving bowls and 
sprinkle with grated Swiss Gruyere cheese. 
Serve hot with sliced bread, e 
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Known for their culinary creativity and emphasis on authentic 
flavours of Chinese cuisine, Paradise Dynasty has unveiled eight 
new dishes, each originating from a different region of China. The 
featured regional cuisines are: Yue, Sichuan, Lu, Min, Su, Xiang, 

Hui, and Zhe, which together form the best representation of 
China’s food culture. 

Yue cuisine, also known as Guangdong cuisine, is well 
regarded for its wide variety of ingredients, well-balanced taste, and 
light, restrained use of seasoning. An exemplar of those qualities 
is Braised Pork Belly with Yam ($13.80). Its combination of pork 
belly and yam is a clever marriage of savoury and sweet as well 
as contrasting textures. For a taste of Sichuan cuisine, dig into the 
Stir-fried Spicy Pork Slices with Scallion and Bean Sauce ($13.80), 
where tender pork is stir-fried with scallions and fresh chillies to lend 
it a spicy kick. Braised Sea Cucumber with Spring Onions ($24.80) 
highlights Lu cuisine’s distinctive qualities: aromatic dishes that 
feature fresh seafood. 



Min cuisine has its roots from the Fujian province and is 
characterised by its prominent sweet and sour seasoning flavours, 
as showcased by the Stewed Chicken Wings with Chilli and Chinese 
Wine ($13.80). The chicken mid-joints are well marinated and stewed 
to juicy tenderness with the use of Chinese wine. Paradise Dynasty 
will also be featuring Yang Zhou Double-boiled Meat Ball with 
Crab Roe Soup ($9.80), a Su cuisine speciality; Steamed Bullfrog 
with Pickled Chilli ($20.80), a Xiang, or Hunan, cuisine staple; and 
Treasure Pot ($13.80), a Hui cuisine classic that is a harmonious 
medley of healthy ingredients like pig’s stomach, quail, enoki 
mushrooms, and carrots. The last dish, a Zhe cuisine highlight, is 
Stir-fried Shrimp in ‘Long Jing’ Tea ($20.80), which finds the tender, 
succulent shrimps elevated by the fragrance of roasted green tea. 

This special selection of eight dishes will be available till 
22 January 2016. OCBC Credit/Debit Cardmembers and 
Paradise Gourmet Rewards members get to enjoy exclusive 
promotional prices. 




PARADISE 



I Multiple outlets, including Paradise Dynasty at ION Orchard. 
#04-12A ION Orchard, 2 Orchard Turn. 
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The liiiiiiMe potsito comes in si sta^^eriu^ siiiioiiiit 
of vsirieties. Joyce Iliisin^ liiids out which spud 
to use for that velvety mash, eruiiehy fries, or 
flavourful ^noeehi. 



P lanning your festive menu 

and trying to figure out what 
sides to go with your roast 
meats? Lxiok to the humble potato in its 
myriad varieties for an endless range of 
possibilities. Boiled, baked, deep-fried, 
sauteed or grilled; in stews and salads or 
in chowders and gratins — potatoes are 
possibly the most versatile ingredient 
you can have in your larder. 

If you have ever been stumped 
by the different types of potatoes you 
encounter in the markets, take comfort 
in the fact that the selection presented is 
already a much pared down portion of 
the close to 5,000 varieties found in the 
world. Still, there are key pointers when 
trying to make the perfect velvety mash 
or baked casseroles, and often the most 
important first step is using the right 
type of spud. 

Potatoes generally fall within 
three categories: starchy, 'wsexy and 
in-between. Starchy potatoes are low in 
moisture but fluffy and absorbent, making them ideal for baking 
and frying; but they do not hold their shape well so should be 
avoided in dishes like casseroles, gratins and potato salads. 
Wajy potatoes, however, are great for boiling and roasting, and 
in soups and stews. Their creamy, firm and moist flesh hold 
shape well after being cooked. Potatoes with medium starch 
content fall somewhere in between the other two categories, 
and are multipurpose. Once you know which type of potato you 
need for your particular dish, all you need to do is look out for 
potatoes within the same categoiy. 

"In France alone we have many types of potatoes and I 
don’t restrict myself to a certain variety for my mash or duck- 
fat fries. Depending on their seasonal availability. I’ll use 



different potatoes from time to time, 
but only when they are of the best 
quality,” shares chef-owner Alexandre 
Lozachmeur of two-year-old Fleur 
De Sel Le Restaurant on Tras Street. 
Unable to find the ratte variety he 
intended to use for his sauteed potatoes 
recipe, Lozachmeur turns to another 
'waxy variant, roseval. 

Keeping the skins of the potatoes 
on while boiling them in salted water 
stops too much moisture from getting 
into the flesh, helping a starchy potato 
keep its shape, flavour and fluffiness. 
This is important when making a good 
mash. When whisking the mashed potato 
with milk and butter, be mindful not to 
overwork them as this will break down 
the starch molecules and you ’ll end up 
with a gluey and heavy consistency. 

Starchy potatoes are also ideal 
for making chips and fries. At Fleur 
De Sel, Lozachmeur likes to keep the 
skins of his potatoes on for his fries. 

"In edible roots, their flavour is found mostly right under the 
skin. By keeping them on, you’re retaining flavour while also 
ensuring your potatoes get more crunch after frying, ” he says. 
Lozachmeur poaches his cut potatoes in duck fat before deep- 
frying them twice — first time to cook and second time for the 
fries to achieve a crusty exterior. Again, he cautions against 
poaching the fries at too high a heat lest the starch molecules 
break up. 

Instead of boiling his potatoes to make gnocchi, Lozachmeur 
bakes them atop a shallow tray of rock salt. This cooking method 
introduces less moisture into the flesh of the potatoes so less flour 
is needed when making the gnocchi dough, which translates to 
more concentrated potato flavours in the gnocchi. 
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DUCK FAT FRENCH FRIES 

Senses 4-5 

Prep time 10 minutes 

Cook time 40 minutes 

1kg agria potatoes, thoroughly washed 
1kg duck fat (available from Culina) 
fleur de sel, to taste 

• Keeping the skin on, cut potatoes into long 
strips of about 2cm thick or into wedges. 

• In a large pot, melt duck fat over medium heat. 

• When fat has completely melted and is warm, 
add cut potatoes into the pot and poach at a 
constant temperature of 90°C for 15-20 minutes. 

• Once potatoes are soft but firm, remove them 
from the pot and drain excess oil on paper 
towels. At this point, fries can be kept in a chiller 



or refrigerator to be deep-fried the next day. 

• Submerge fries for about 7 minutes in a deep 
fryer or deep pot filled with oil, at a constant 
temperature of about 170°C. 

• Remove and drain excess oil on paper towels. 

• Season with fleur de sel and serve warm. 

MASHED POTATOES 

Serves 5-6 

Prep time 10 minutes 

Cook time 30 minutes 

500g charlotte potatoes, thoroughly washed 
150g milk 
200g butter 
salt, to taste 



• In a large pot, bring to boil generously salted 
water. Add in potatoes, skins on, and cook for 
about 20 minutes, until potatoes are soft enough 
to poke a knife through without resistance. 
Remove potatoes. 

• While they are warm, peel potatoes carefully 
and mash them in a moulin (vegetable mill) or 
with a potato masher. 

• In a sauce pot, add milk, butter and salt, and 
warm over medium heat. 

• Once butter has melted, add in potato pulp and 
turn the heat down to low. 

• Over low heat, whisk potato pulp with the 
butter and milk mixture for about 5-10 minutes. 

• Rectify mash according to your preference 
by adding more butter and milk for more 
creaminess and richness, or herbs for added 
flavours. Serve warm. 
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SAUTEED POTATOES 

Serves 4-5 

Prep time 10 minutes 

Cook time 40 minutes 

500g roseval potatoes 

50g smoked pork belly, diced 

40g butter 

1 tsp olive oil 

30g garlic, minced 

20g Italian parsley, chopped 

salt and pepper, to taste 

• In a large pot, bring to boil generously salted 
water. Add in potatoes, skins on, and cook 

for about 15 minutes, until potatoes are soft 
enough to poke a knife through with slight 
resistance. Remove potatoes. 

• Keep skins on and cut potatoes into thick 
slices of about 1cm thick. 

• In a pan, saute pork belly to release fats. 
Remove lardon and keep the fats in the pan. 

• Add olive oil and cut potatoes to the pan and 
saute over high heat to give potatoes a golden 
brown color. 



• When potatoes are lightly browned, add 
butter, garlic and lardon, and saute for another 
5 minutes. 

• Add in chopped parsley and season with salt 
and pepper. 

• Serve warm. 

GNOCCHI 

Serves 4-5 

Prep time 20 minutes 

Cook time 2 hours 

650g agria potatoes, thoroughly washed 

150g plain flour 

salt, to taste 

extra virgin olive oil 

50g Parmesan, grated 

chives, chopped 

• Preheat oven to 250°C. 

• Cover the bottom of a shallow baking tray 
with rock salt. Place potatoes on top of salt. 
Bake in the oven for 1 hour 30 minutes. 

• Once cooked, remove potatoes and peel. Pass 



potatoes through a moulin or mash with a 
potato masher. 

• In a large mixing bowl, add potato pulp, 
flour, cheese and salt. Using your hands, 
knead everything until well incorporated and 
dough is of a firm texture. This dough can be 
kept in a chiller or refrigerator for 2 days. 

• Portion dough into palm-sized balls. On a 
lightly floured surface, roll out each ball into 
a log of about 3cm thick. Cut log into 15mm 
thick pieces. 

• With the side of your thumb, gently press 
each piece against the back of a floured fork 
to achieve ridges and fold each piece up into 
the shape of a nugget. 

• Put gnocchi onto a floured shallow tray, 
making sure that the pieces do not stick to 
each other. 

• Bring a large pot of generously salted water 
to boil and add in gnocchi. Cook for about 2 
minutes until gnocchi start to float. Strain 
gnocchi or remove them with a slotted spoon. 

• Serve with any sauce of your liking, or 
simply dress with extra virgin olive oil, grated 
Parmesan and chopped chives. 



TIP BOX 

• Keep potato skins on when boiling as this 
not only helps hold the potato together but 
also keeps in flavours. Most of the potatoes' 
flavours are found right under the skin. 

• It is easier to peel skins off potatoes after 
they've been boiled. 

• Time in the chiller helps flavours come 
together. Poach your potatoes in duck fat for 
the tries and make the gnocchi dough a day 
in advance to save preparation time on the 
actual day of cooking. 

• Baking potatoes instead of boiling them in 
salted water to make gnocchi translates to 
less moisture in the resultant cooked potato. 
This means less flour is needed to form the 
gnocchi dough, and the potatoes' flavours 
will then be more pronounced, e 




PLAY NOW 

To view epicure's masterclass 
on YouTube, download a free OR 
Code Reader from your app store 
and scan the code on the left for 
immediate access. 
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End 2015 on a high note with a oeiebratory enkai, or party, at En Japanese Dining Bar’s 
Mohamed Suitan outiet. 




An integral element of Japanese culture, the 
enkai, or banquet, builds bonds, usually among 
colleagues. The celebratory meal marks key 
events such as the clinching of a deal, the 
completion of a landmark project, and to bid 
sayonara, or farewell, to yet another fruitful 
year. Cap off 2015 by indulging in En Japanese 
Dining Bar @ Mohamed Sultan’s specially 
curated Sushi & Sashimi Fishermen’s Course 
($48 per person), which encompasses 12 
items in a variety of cooking styles: raw, grilled, 
simmered and deep-fried. 

Awaken the palate with dishes such as a 
pleasantly spicy Marinated Chopped Octopus 
with Wasabi, and Red Snapper Chinese 
Carpaccio. The latter is reminiscent of yusheng 
with piquant lashings of a sauce scented 
with shiso, chilli and truffle. Always a highlight 
of any Japanese meal, the sashimi centrepiece 
of queen crab, yellowfin tuna, salmon belly, 
hamachi, ika, mekajiki, hotate, amaebi 
and pops of savoury orange ikura spheres 
will impress. 

Other platters of note include the Okinawa 
Seaweed & Octopus & Tofu Salad with Wasabi 
Dressing, crisp Prawn Tempura, and grilled 
Oyster Miso Cream Gratin. A prelude to the 
plentiful six-piece Assorted Sushi Platter is the 
nitsuke, or simmered, flounder in a sweet soy 
sauce that bathes the entire flatfish in caramel 
flavours. Other enkai choices are the free-flow 
black pork shabu shabu (from $38 per person) 
and Okinawa Cuisine Course ($44 per person). 

Of course, what is a year-end party 
without drinks? Opt to add free-flowing 
highballs of Black Nikka Clear Whiskey, Aomori 
Okinawan shochu, draft beer, cocktails and 
non-alcoholic beverages ($35) to your spirited 
affair. For larger groups, a private tatami room 
that can seat up to 20 guests can be booked 
for your annual outing at no extra cost. 
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Haiidiiiade 
\iitli love 

Devoled lo llnlimi (liiiiipliii^s. 
•leiin Louis* Pasht By Hand is a 
eiiiiiiilalive elTorl of eolleelin^ reeipes 
across Italy. Joyce lliiaii;[^ ^cls her 
hands dirl>^ iiiakiii|[^ ^iiocchi. 




AT A GLANCE 

There is no dearth of cookbooks on making pasta and it ’s no 
surprise why. Making pasta is technical and specific; plus if one 
were to try a recipe of each type of pasta every day, you’ll be 
kneading dough for more than a year. For pasta-lovers, nothing 
beats fresh, handmade pasta. Thankfully, many dough-obsessed 
chefs have published cookbooks with comprehensive texts and 
detailed recipes on this beloved Italian subject. 

Jenn Louis, chef of Lincoln restaurant in Portland, 

Oregon, fell in love with fresh potato gnocchi 20 years ago 
while backpacking through Europe. When she realised that 
there wasn’t an authoritative, written collection of Italian 



dumpling recipes, she embarked on a two-week research 
sojourn across Italy, which culminated in Ptuta By Hand: A 
Collection of Italy’d Regumal Hand-ohaped Paota, an extensive 
collection of definitions and recipes for regional Italian 
dumplings and gnocchi. 



THE ROAD TEST 

The book helpfully starts 
out with 'The Basics’, a 
section which highlights 
specific ingredients, tools, 
and techniques needed to 
craft dumplings, plus a list 
of 1 2 tips for making great 
gnocchi. Louis instructs 
readers to pay special 
attention as even though 
many recipes look similar, 
the mixing method for 
each dumpling dough is 
different to achieve their 
distinct textures. 

Louis is accordingly detailed and descriptive in her recipes. 
And rightly so since not all of them come with images of the 
end product, let alone step-by-step photographs. Making the 
dough for the gnocchi ricci requires one to knead "until the 
flour is moistened but the mixture is still shaggy ”, then add 
water and knead until the "dough is mostly smooth”; while the 
recipe for beet and ricotta gnocchi requires the dough to "be 
soft and slightly sticky”. 

Don’t get too hung up on whether your understanding of 
the descriptors tallies with Louis’. Recipes result in delightful 
morsels of dumplings, each distinct from the other — my 
gnocchi ricci had much more bite than the tender beet and 
ricotta gnocchi. 

Recipes thoughtfully includes suggestions on sauce 
pairings that complement the flavours and textures of each 
gnocchi type. Ten sauce recipes are found at the end of the 
book and range from simple brown butter with sage to more 
laborious endeavours like beef ragu. Its hearty concentrated 
flavours were the ideal accompaniment to my perfectly tender 
and cheese-rich ricotta gnocchetti. 

VERDICT 

Many of the recipes I tried were labours of love, requiring a 
good amount of time kneading dough and shaping dumplings, 
which is why I much appreciated it when the recipes mentioned 
how to keep the dumplings for future cooking. It makes more 
sense, time-wise, to create a huge batch of pasta and then cook 
them with various sauces over the next couple of weeks. 

Pasta By Hand: A Collection of Italy's Regional Hand-shaped Pasta retails 
for $39.95 at Kinokuniya. 
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BEET AND RICOTTA GNOCCHI 

Serves 6-8 

1.2kg / 2'/2 lb red beets (without greens), trimmed 
kosher salt and freshly ground black pepper 
2 tsp extravirgin olive oil 
'A cup (60ml) water 
legg 

240g / 1 cup wholemilk ricotta cheese, homemade or store-bought 
90g / 1 cup finely grated Parmigiano Reggiano 
freshly grated nutmeg 

420g / 3 cups all-purpose flour, plus more for dusting 
semolina flour for dusting 
sauce of your choice 

• Preheat the oven to 350°F (180°C). Place the beets in a baking dish large 
enough to hold them in a single layer. Season lightly with salt and pepper, 
drizzle with the olive oil, and add the water. Cover the baking dish tightly 
with aluminum foil and roast until the beets can be easily pierced with a 
skewer, 40-60 minutes. Remove from the oven, uncover, and set aside to 
cool. When cool enough to handle, slip the skins off the beets with your 
fingers or a paring knife. Cut the beets into large chunks. 

• In a blender or the bowl of a food processor, combine the beets and egg 
and process until very smooth. 

• In a large bowl or the bowl of a stand mixer fitted with a paddle 



attachment, combine 340g / 1'/2 cups of the beet puree, the ricotta 
cheese, Parmigiano Reggiano cheese, a few swipes of nutmeg, and 1 
tablespoon salt. Mix with your hands or on medium speed until fully 
combined. Scrape down the sides of the bowl. Add the all-purpose flour 
and knead with your hands or on low speed just until combined. Do not 
overmix, as this will make the gnocchi tough. The dough should be soft 
and slightly sticky. 

• Dust 70g / ’/2 cup all-purpose flour on the work surface, then scrape 
the dough from the bowl directly on top of the flour. Lightly dust the top 
of the dough with more all-purpose flour. Cover the dough with plastic 
wrap and let rest at room temperature for 30 minutes. 

• Line two baking sheets with parchment paper and dust with semolina 
flour. Cut off a chunk of dough about the width of two fingers and leave 
the rest covered with plastic wrap. On a work surface very lightly dusted 
with all-purpose flour, use your hands to roll the chunk into a log about 
'/ 2 inch (12mm) in diameter. Cut the log into ’Ainch (6mm) pieces. Put the 
gnocchi on the prepared baking sheets and shape the remaining dough. 
Make sure that the gnocchi don't touch or they will stick together. 

• To store, refrigerate on the baking sheets, covered with plastic wrap, 
up to 2 days, or freeze on the baking sheets and transfer to an airtight 
container. Use within 1 month. Do not thaw before cooking. 

• Bring a large pot filled with generously salted water to a simmer over 
medium-high heat. Add the gnocchi and simmer until they float to the 
surface, 1-3 minutes. Remove immediately with a slotted spoon and 
finish with your choice of sauce. Serve right away. 
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GNOCCHI RICCI, 

SINGLE DOUGH 
METHOD 

Serves 6 

465g / 31/3 cups "00" flour 
11/2 tsp kosher salt 
4 eggs 

2 tbsp water, plus more as needed 
semolina flour for dusting 
sauce of your choice 

• In a large bowl or the bowl of a 
stand mixer fitted with a dough 
hook attachment, combine the "00" 
flour, salt, and eggs. Knead with your 
hands or on medium speed until the 
flour is moistened but the mixture is 
still shaggy, about 2 minutes. Add the 
water and continue to knead for 5-6 
minutes, until fully combined and the 
dough is mostly smooth. Add more 
water, 1 teaspoon at a time, if the dough is too dry to form a ball. Cover the 
dough with piastic wrap and let rest at room temperature for 1 hour. 

• Line two baking sheets with parchment paper and dust with semolina 
flour. Cut off a chunk of dough about the width of two fingers and cover 
the rest with plastic wrap. On an unfloured work surface, use your hands 
to roll the chunk into a log about 'A'mcU (12mm) in diameter. Cut the log 
into '/2inch (12mm) pieces. With your index and middle fingers, drag a 
piece across the work surface, creating an indentation in the center. With 
the index and middle fingers of one hand and the thumb of your other 
hand, gently stretch the piece, pressing it against the surface and pulling 
in opposite directions to create a slightly larger and flatter surface. The 
finished gnocchi will be slightly thicker around the edges, have irregular 
indentations in the center, and measure about VA'mcU (4cm) in size. Put 
the gnocchi on the prepared baking sheets and shape the remaining 
dough. Make sure that the gnocchi don't touch or they will stick together. 

• To store, refrigerate on the baking sheets, covered with plastic wrap, for 
up to 2 days, or freeze on the baking sheets and transfer to an airtight 
container. Use within 1 month. Do not thaw before cooking. 

• Bring a large pot filled with generously salted water to a simmer over 
medium-high heat. Add the gnocchi and simmer until they float to the 
surface, 1-3 minutes. Simmer until al dente, 2-3 minutes more. Remove 
immediately with a slotted spoon and finish with your choice of sauce. 
Serve right away. 



BEEF RAGU 

Makes 6 cups (1.4 litres) 

'A cup (120ml) extra-virgin olive oil 
3 oz (85g) pancetta or prosciutto, finely chopped 




21/4 lb (1kg) ground beef brisket 

1 yellow onion, cut into medium dice 

2 garlic cloves, thinly sliced 
2 bay leaves 
'A tsp red pepper flakes 
'A cup (140g) tomato paste 
V4 cup (180ml) red wine 
DA gt (2.7 litres) chicken stock, plus 
more as needed 

kosher salt and freshly ground black 
pepper 

unsalted butter for serving 
dumplings of your choice, just 
cooked 

grated Parmigiano Reggiano cheese 
for serving 

• In a large pot, warm the olive oil 
over medium heat. Add the pancetta 
and beef brisket and cook, stirring 
occasionally, until the meat is cooked 
and browned bits stick to the bottom 
of the pot, 8-10 minutes. If the drippings on the bottom of the pot become 
too dark or look like they will burn, lower the heat. 

• With a slotted spoon, transfer the meat to a bowl, leaving about 3 
tablespoon fat in the pot and discarding any excess. Add the onion, garlic, 
bay leaves, and red pepper flakes and saute over medium heat until the 
onion is translucent but not brown, about 4 minutes. The moisture from 
the onion will help deglaze the pan (dislodge the browned bits). 

• Add the tomato paste and cook until the tomato caramelises (it will begin 
to stick to the bottom of the pan and turn dark red), 4-6 minutes. If the 
tomato paste gets too dark, lower the heat. Add the wine, raise the heat 
to medium-high, and bring to a simmer. Use a wooden spoon to scrape up 
the browned bits from the bottom of the pot and simmer until the wine 
has almost completely evaporated, 5-7 minutes. 

• Add the chicken stock and bring to a gentle simmer. Return the meat 
to the pot, turn the heat to medium-low, and simmer gently - the liguid 
should bubble lazily - until the meat has become tender and the sauce 
has gradually reduced and become rich. Be patient; this will take about 3 
hours. Be careful not to let the sauce boil. If the sauce becomes too thick, 
add up to 1/2 cup (120ml) additional chicken stock. Season lightly with salt 
and pepper and discard the bay leaves. 

• To store, transfer to an airtight container and refrigerate for up to 
2 days, or freeze for up to 1 month. To thaw, place in the refrigerator 
overnight or until fully thawed. 

• To finish dumplings with the ragu, for each serving, warm about 'A cup 
(120ml) of ragu in a saute pan over medium heat and add Vz teaspoon to 1 
tablespoon butter per serving, depending on how naughty you feel. Gently 
simmer about 4 minutes, until the bubbles get large and the sauce is not 
watery along the edges of the pan. Add the cooked dumplings and simmer 
for 1 minute to let the dumplings absorb the flavour of the sauce. Top with 
grated Parmigiano Reggiano cheese and season with salt and pepper. 
Serve right away, e 
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ILLUSTRATION LIM AN-LING (WWW.MUSINGCATS.COM) 



RECIPE REVEAL 




Prego’s chocolate 
pancttonc 



(lirislmas isn't eomiiletp without a classic* 
Italian ]ianc*ttonc*. Italian i*c*staui*ant Prc*|£^o at the* 
Fairmont Sinit^aiiorc* sliarc*s the* rc'C'ipc* for thc*ir 
chocolate* version of the* iiopular sweet bread 

from .^lilan. 



levain base 

lOOg green apples, blended Into puree 
300g cake flour 
10ml water 

♦ Mix everything together until a smooth 
dough mix Is achieved. 

♦ Keep dough mix in a bowl and store at 
26-28°C for approximately 48 hours. 

first mix 

575g sugar 



1 litre water 
575g levain base 
2.7kg flour 
850g butter 
500g egg yolks 

♦ Over low heat, dissolve sugar in water until it 
becomes a syrup. Mix with flour with butter. 

♦ In a mixer, slowly fold levain base into flour 
mixture. 

♦ When the dough is slightly rubbery and shiny, 
add in egg yolks and mix well. 



♦ Put in the proofer machine (28-30°C) for 
10-12 hours. 

second mix 

575g sugar 
40ml water 
1.25kg butter 
200g honey 
500g egg yolks 

1kg dark chocolate, roughly chopped 

1.5kg milk chocolate, roughly chopped 

300g hazelnut paste 

10ml vanilla essence 

10ml lemon essence 

10ml orange essence 

♦ Over heat, dissolve sugar in water until it 
becomes a syrup. 

♦ Mix the first mix again, and slowly add in 
warm syrup. Be careful not to burn the dough. 

♦ Add butter, honey and egg yolks, then mix 
together. 

♦ Add chocolates, hazelnut paste, vanilla and 
fruit essences. Mix well. 

♦ Shape dough into a ball and place it in a 
panettone paper cup. 

♦ Keep in a pouf for 6-8 hours. 

glaze 

500g whole almonds 

75g flour 

1kg icing sugar 

75g bitter almond essence 

dash of egg white 

red praline 

pearl sugar 

♦ Mix everything except red praline and 
pearl sugar together and apply a layer of the 
mixture over the dough. 

♦ Bake in the oven at 200°C for 45 minutes. 

♦ After baking, take panettone out of the 
oven, and leave it to cool upside down 
overnight. 

♦ Garnish with red praline and pearl sugar, 
and serve, e 
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BVU Best Western. 

I Hotels & Resorts 




Discover Phuket's Best Beaches with Best Western 



For guests visiting Phuket, Best Western now offers three outstanding hotels covering 
some of the island's best beach resort destinations. 



BEST western 
P huket Ocean Resort 



BEST WESTERN PREMIER . 
Bangtao Beach Resort & Spa 



Patong Beach 



Visit www.bestwesternasia.com to discover more about Best Western in Phuket 



FIND YOUR BEST WESTERN LOCATIONS IN THAILAND 
Bangkok I Buriram I Koh Samui I Phuket 



For reservations, visit www.bestwesternasia.com 
Facebook.com/BestWesternAsia I Dapp^ 



EXECUTIVE 

RESIDENCY 



BW Premier 

-<»COLLECIION-»«-- 



Plus Premier 







PHOTO OC TERME SAN PELLEGRINO 





1\8II)E » fun on tiny C^apri » Kick Stophon's 
rovohitory trip to Cliinsi » Wlioro to ^o in 2010 
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TRAVEL NEWS 



Luxe rediix 

For the iieroiiiiial ^loliolrollrr roiilaiif ly looking for Iriily 
iiiriiioralilr oxporioiiros. here's where to |[^o in 2016. 

Ky II ay 111011(1 Tan 




Visit QC Terme San Pellegrino, where you can not only drink 
the popular mineral water, but also soak in it. Located in the 
northern Italian town of San Pellegrino Terme, home of the 
mineral spring, QC Terme San Pellegrino’s restored frescoes and 
majestic columns provide a grand backdrop for a rejuvenating 
wellness retreat. The resort’s panoramic thermal pools and 
tonic waterfalls are filled with sulphated water that have eroded 
precious mineral salts after flowing through layers of rock, and 
are hence rich m calcium, bicarbonate and magnesium that 
nourish the skin. Spa entrance feci jtart from €40 (S$60). Viale della 
Vittoria, 53, San Pellegrino Terme BG, Italy. Tel: +39 0345 20102 

Gili Lankanfushi recently refurbished The Private Reserve, their 
sprawling 1,700 sq m villa. The three-bedroom hideaway boasts 
floor-to-ceiling windows that allow for breathtaking views of the 
Indian Ocean. As part of the upgrade. The Private Reserve now 
sports a freshwater swimming pool, a libraiy and study room, a 
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Elegant with modern day comforts, Hotel des Arts Saigon 
harks back to an era of privileged luxury 




to dining within the hotel’s four 
dynamic restaurants and bars 
that offer a range of culinary 
experiences. Savour aufhentic, 
streef food-inspired Indochine 
and European cuisine dished 
out straight from the open 
kitchens of Saigon Kifchen, or rub 
shoulders with other hotel guests 
and in-the-know Saigonese at 
Social Club on the hotel’s 23rd 
floor, which recently debuted 
as the city’s hottest dining and 
nightlife opening. 

Designed by infernationally- 
acclaimed Japanese design firm 
Super Pofato, the restaurant and lounge’s sumptuous interiors are 
a throwback to 1930s Indochina. Its extravagance extends to the 
stylish Social Pool Bar, an outdoor lounge that sits just one floor 
above and features breathtaking views of the city. 

Need a getaway from your luxurious getaway? The hotel 
sits within the city’s most vibrant district, and is the perfect base for 
exploring the Notre Dame Cathedral, Opera House, historic 
Saigon Central Post Office and other key tourist attractions just a 
few paces away. 



Yearning for an escape from 
the hustle and bustle of modern 
living? Hotel des Arts Saigon 
will transport you not just 
across borders but across 
different eras too. 

The fifth AccorHotels 
property in Ho Chi Minh City 
and a member of the group’s 
upscale MGallery Collection, 

Hotel de Arts Saigon evokes 
a time when voyages to the 
Far East were a luxurious 
indulgence reserved for 
society’s most privileged. 

All of the hotel’s 168 
luxurious rooms and suites bear traditional Indochine elements 
elevated with eclectic French touches such as custom-painted 
furnishings, and pressed and framed French herbs from the 19th 
century, while crisp white linens, goose-feathered comforters 
and plush beds envelope guests in decadent creature comforts. 
State-of-the-art conveniences such as complimentary Wi-Fi, 
50-inch LED televisions and signature amenities complete the 
modern-day pampering. 

Travellers will be equally spoilt for choice when it comes 




HO'I LL dls arts 



76-78 Nguyen Thi Minh Khai, District 3, Ho Chi Minh City, 
Vietnam. Tel: +84 839 898 888 www.accorhoteis.com 







private spa with sauna and steam room for all pampering 
needs, as well as a state-of-the-art cinema for immersive 
film screenings. A personal chef will even plan meals for 
guests. The villa’s remoteness — it lies about 500m away 
from the main resort and is accessible only by boat — lends 
it an intense romantic allure. Ratej Jtartfrom US$11,000 
( S$15, 690) per night. LankaafMln IdLiad, North Male Atoll, 
Repuhlie ofMalOlreo. Tel: +960 664 0J04 

For cultural immersion, book a stay at the recently 
launched The Grand Mansion, A Luxury Collection 
Hotel, Nanjing. The hotel serves as a gateway to 
experience Nanjing’s contemporaiy art, design and cuisine 
and showcases an extensive art collection, handcrafted 
textiles, and opulent chinaware. Besides featuring 158 
luxurious guestrooms and suites, it also houses The 
Travellers’ Library — one of China’s largest hotel libraries 
with a massive collection of 3,000 books on local cultures — 
that is befitting the city’s rich historical heritage. Rateootart 
from 1,250 RMB ( S$277.50) per mght. 500 Chang .hang Ln, 
Xuanwu Qu, Nanjing Shf Jiangou Sheng, China. 

Tel: +86 25 8455 5888 

For a mix of Old World charm, luxury and tranquilly, 
book a stay a Six Senses Doruo Valley, which is 
located in the eponymous Portuguese UNESCO World 
Heritage area and famed wine region. Occupying a 
renovated old manor house set high on a hill, the hotel 
weds the romance of 19th century architecture with sleek 
contemporary interiors, and its soothing decor conjures 
an air of sereniy. The hotel contains an expansive spa 
that comprises 10 treatment rooms and offers treatments 
using freshly picked fruits. Another highlight is The 
Wine Library, which serwes up a menu of tapas, cheese, 
smoked hams and local sausage that pairs well with their 
wide selection of wines. Rateo otart from €240 per night. 
Qumta Vale de Ahrdo, 5100-758 Sanwddeo,Lanugo. 

Tel: +551 254 660 600 

Stay at Finch Hattons Luxury Camp to experience the 
wild elegance of an Old World African safari. Having 
recently been refurbished, the luxury camp now flaunts 
tented suites, a pool, spa, conference facilities and even a 
stargazing terrace. Located to capture the views towards 
both Mount Kilimanjaro and the Chyulu Hills, the 
camp is surrounded by Kenyan wildlife. For lovers of 
nature and animals, few things offer as much pleasure as 
peering out to gaze at the shimmering stars or hearing 
herds of wildebeests thundering across plains. Sticklers 
for comfort need not be worried though; the tents are 
spacious and decked out with plush furniture. Starto from 
US$590 during off-peak deaoon. Toavo Weot National Park, 
Taita Taveta County, Kenya. Tel: +254 20 557 7500 e 
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Fashioned after a 16th century local love legend, Hotel Royal Hoi An is a marriage of 
Vietnamese-Japanese elegance and decadent European hospitality. 




Like the prismatic, muiticuitural UNESCO 
World Heritage town it sits within, Hotel 
Royal Hoi An celebrates a romantic 
journey at the crossroads of cultures. 

The 10-month-old hotel is a member 
of the AccorHotels Group’s MGallery 
Collection in Vietnam and is themed 
around a legendary romance between 
Japanese merchant Sotaro Araki and 
Vietnamese princess Ngoc Hoa that 
dates back to the 16th century. 

The theme extends to the hotel’s 
room types and F&B outlets, which 
are named after the love story’s main 
protagonists: Sotaro Suites on the 
hotel’s top floor face east to Japan, while 
Anio Suites face west to Vietnam. The 
hotel’s two Deluxe Suites are named 
Yasu, for Sotaro and Ani-o’s daughter, 
and Tau, which means “boat” in 
Vietnamese. 

Likewise, the hotel’s architecture 
bears ancient Vietnamese and Japanese 
inflections in a dramatic display of quasi- 
European elegance with a contemporary 
twist. True to the city’s name, which 
literally means 'peaceful meeting place', 

Hotel Royal Hoi An’s 119 guestrooms 
are a haven of peace and tranquillity, 
each one adorned with handcrafted 
dark wood furnishings that bring the city’s storied past back to life. From the balcony, 
take in magnificent views of the leisurely meandering Thu Bon River and the age-old 
communities that thrive along its banks. 

Dining is an equally splendorous affair. Fill up on Faifo Cafe’s breakfast buffet 
spread and delectable a la carte Asian, American and European dishes for lunch and 
dinner; or be impressed by the chef’s prowess in fashioning fine sushi and yakitori 
out of the finest local ingredients at Japanese restaurant Wa Ka Ku. Whether you’re a 
honeymooner, family or leisure traveller, wind down your day amid a plinth of classic 
cocktails, chic interiors and relaxed vibes at the poolside River Bar, with toe-tapping 
beats of ultra-cool lounge music as accompaniment. 
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HOTEL ROYAL I 39 Street Ward, Dao Duy TCr, Cam Pho, Hoi An, Vietnam 
HOI AN I Tei: +84 510 3950 777 





the eye 

(liiiiese eiiisine as we know it 
oiil> just skims the siii’faee of the 
eouiitry's rieh and storied food 
euiture. On a trip to Yan^zhou to 
attend the annual Asia Paeifie 
Forum. Itiek Stephen diseovered 
the loeal ehefs* extraordinary 
knife skills and also visited the 
riehest villa|[i;e in lliina. 



E veiy year, chefs gather in one country for the Asian 

Presidents’ Forum. The event was renamed to the Asia 
Pacific Forum (APF) this year as we also included 
countries in the Pacific. In September, 250 such chefs and 
representatives trooped to Yangzhou, including Manjit Gill from 
India, Edmund Toh and Otto Weibel from Singapore, Sarah 
Kymbrekos from Vanuata, and Neil Abrahams from Australia. 
The whole idea was to have a meaningful cultural exchange 
between multiple countries and also better understand what’s 
happening in China’s food scene, this time with a particular 
focus on Yangzhou, north of the Yangtze River — even other 
Asians don’t know much about it! The forum, organised by the 
China Cuisine Association, unveiled a side of Chinese cuisine 



that usually flies under the radar. A lot of people were surprised 
at the taste profile and presentation of Yangzhou s food, which is 
categorised as Huaiyang cuisine, in other words, dishes native to 
Huai’an, Yangzhou and Zhenjiang in the Jiangsu province. 

SOJOURN TO HUAXI 

On our way to Yangzhou, we took a two and a half-hour bus 
ride from Shanghai to Huaxi Village, dubbed the richest in the 
country. A man named Wu Renbao founded the village. He 
started by gathering all the farmers and forming a cooperative to 
work the land, then using the money to purchase gold on behalf 
of the village. We stayed at Longxi International Hotel, where 
there’s a bull sculpture on the 60th floor made from one ton of 
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PHOTO OF YANGZHOU CANAL DREAMSTIME 
PHOTO OF FRIED RICE CHINA CUISINE ASSOCIATION 






style of fried rice, which is well known in Singapore. The dish 
is neither soggy nor oily, full of wok hn, and the rice grains don’t 
stick to each other. Local fare utilises a lot of river fish — the 
region is home to the Yangtze River, Grand Canal and other 
rivers — and fresh vegetables. I can’t get over the amazing 
quality of their local ingredients. Huaiyang cuisine is very clean 
on the palate; it’s not camouflaged or covered in heavy sauces. 
Their food also may not have a lot of colour in it because they 
cook according to the seasons. For example, if there isn’t an 
abundance of colourful vegetables in the winter, they wouldn’t 
intentionally import more produce from other regions. They just 
stick to what they have. 

One of the famous dishes they served was a three-headed 
duck; a small deboned duck stuffed into a larger deboned duck, 
which in turn was stuffed into an even bigger deboned duck, 
such that the three heads would stick out in the same direction. 
After it was cooked and served to the table, you could just slice 
right through it because it had no bones. They test that the 
ducks have been boned out correctly by filling it up with water 
and holding the ducks up to check for leakage. 

Master chef Zhou Xiao Yan demonstrated how he could 
pull the bone out from a fish’s head such that the entire fish 
remains intact. The local chefs’ knife skills are fantastic. A few 
young chefs demonstrated how they could carve silken tofu into 
a chrysanthemum flower, such that when they placed it in soup, 
the 'petals’ moved just like a real bloom. That’s how fine it was 
cut. And with a common knife, they could slice white radish into 
an 80m-long strand. 

One morning, we visited the over 200-year-old Yechun 
Tea House for breakfast. It’s one of three famous teahouses in 
Yangzhou and doles out Huaiyang-style dim sum. A group of 
girls entered the room and sung out the menu. We had steamed 
vegetables, red bean paste buns and a variety of dumplings. 

A lot of carving skill was involved in their dishes, such as 
manipulating coloured radishes to create a butterfly on a plate. 
Particularly memorable was the wetuK doiifu, in which a block of 
tofu was sliced with a cleaver till it was as fine as a strand of hair 



Yangzhou 
fried rice 
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solid gold. Wu also opened a museum, where the 

floors are made of gold, but covered in acrylic to protect the 

precious metal. 

While in Huaxi, groups of us took turns to have home- 
style lunches in the homes of farmers, which were really quite 
elaborate. The village is famous for its rows upon rows of 
identical villas, and each household owns a car. These are just 
some of the perks of living in the well-to-do precinct. As part 
of our itinerary, there was also an activity for young chefs 
where different nationalities were paired — such as a non- 
Chinese with a Chinese — and sent to the market to buy local 
seasonal ingredients to create dishes. After two hours, each 
pair presented their dishes to me, Weibel and Beijing-born chef 
Dong Zhen Xiang, one of the superstars of modern Chinese 
cuisine and better known as Da Dong for his imposing stature. 
It was fantastic to see these chefs of different ethnicities 
and cultures working together to create dishes despite the 
language barrier. 

A LESSON IN TECHNIQUE 

At the main event in Yangzhou, our eyes were opened to 
Huaiyang cuisine, the least of which was how to cook their 
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CHEF’S TRAVELOGUE 




Dumplings at 
Yechun Tea House 



Yechun Tea House 
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and swam like paper-thin noodles in a bowl of broth. The dish 
has been around since the Qing dynas^. 

CHINA GOING GLOBAL 

Dong also spoke at the forum and explained how he cooks 
according to seasons and colour profiles, and creates food 
pairings. He has 10 restaurants in Beijing, two in Shanghai and 
one opening in New York. During a special lunch, he dished 
out his style of modern Chinese cooking to the 250-strong 
congregation. One of his dishes featured river prawn topped 
with a ‘snow’ of lemon sorbet, and bing cao (literally 'ice grass’) 
cooked for hours and infused with lemon juice. Sea cucumber 
is one of his specialities. For the event, he braised it and served 
it over a risotto with wonderfully piped garnishes on the side. 
Interestingly, he served baby ducks that were just 21 days old 
in another dish. Dong had two rows of his own chefs that he 
brought in from Beijing carving these ducks for the guests. The 
slices of meat are stuffed into a sort of fried pita’ bread. 

Outsiders say there are four main cuisines in China, but 
in China they’ll tell you there are eight. It gives you a bit of an 
idea of just how much we still don’t know about the country. 
During the forum, the Chinese chefs were very eager to know 
how they could improve their cuisine — we told them, "What’s 
there to improve? ” It’s just a matter of promoting their food the 
right way. The problem is that outside of Asia, people only know 



what they see on television. Chinese chefs need to figure out a 
way to get their dishes to the masses. It’s with events such as the 
APF that more chefs around the world are exposed to cuisines 
they have never seen before, and can bring them back to their 
own country, and start spreading the word, e 




Tasmania-born chef Rick Stephen is wideiy iauded in his home country 
- he helmed his own restaurant, Raphael's, in Brisbane for 12 years and 
took home Australia's highest culinary honour of three chef's hats; and 
iater aiso ied the Australian team for the Culinary Olympics in Germany. 
Since 2009, he's been based in Singapore as the director of kitchens for 
SATS Catering. He is aiso the Asia continental director for Worldchefs, a 
global association that represents more than 10 miliion chefs. 
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Harmony of the Seas, the largest cruise ship in the world, offers a dazzling 
range of entertainment and dining options for a memorable vacation. 



Central Park outdoor garden with galleries, 
restaurants, shops, and much more. 

When you’re on board Harmony of 
the Seas, you don’t have to suffer fhrough 
repetitive dining - the ship provides 20 
different dining options. For quaiity, hand- 
cut steaks, head to Chops Grille. At the 
signature steakhouse, which is the first 
restaurant to offer dry-aged steaks at sea, 
meats are hand-selected and aged for 
four weeks to achieve the best fiavour and 
aroma. Among the other dining options 
are a restaurant that puts a fresh spin on 
Mexican cuisine and a Japanese resfaurant 
that serves teppanyaki specialities. 

For happy hour or a nice night cap, 
adjourn to the ship’s one-of-a-kind Bionic 
Bar, and sip on cocktails crafted by a robot. 
Place your orders via a tablet and have fun 
watching the automations work their mojo. 

With an amazing new collection of innovative activities and 
gastronomic experiences. Harmony of the Seas promises a unique 
and memorable vacation for revellers. 






^yalCaribbean 



Crystal clear azure waters at every turn? 

Check. A dizzying array of live entertainment 
programmes? Check. A sprawling water 
theme park that’s bound to keep the kids 
and adrenaline junkies energised? Check. A 
smorgasbord of delecfable dining options? 

Double check. 

That’s what’s in store when you embark 
on a holiday aboard Harmony of the Seas, 

Royal Caribbean International’s latest ship 
that is set to launch in April 2016. The 
largest cruise in the world, this luxurious ship 
takes extravagance to new levels, affording 
guests an unforgettable experience. 

The days on board will feel short 
as the ship boasts myriad activity and 
entertainment features to keep guests busy. 

Give in to your adrenaline on the Ultimate 
Abyss, the tallest slide at sea touting 
a 100 ft dramatic plunge, or be enthralled by the AquaTheatre 
shows - performances featuring feats of water acrobatics - as well 
as ice-skating shows and other live entertainment programmes. 
The ship also houses 10 whirlpools, two surfing simulators, and a 









TRAVEL 



She’s 

a beauty 

There is not mueli sand* but C^apri 
sparkles with plenty of sunshine, 
shopping and delieious seafood. Low 
Shi Pin^ susses out the dreamy isle. 









I he beach is really down there, I checked with 
I the concierge, ” my fiance insisted, as I gazed at 
the tangle of dense foliage beyond which lay the 
aforementioned “beach I cast another look of disbelief at him 
before I took a tentative step down the stairs. 

We had just begun our second day on Italy’s famed island 
of Capri with the intention of lazing on the beach. Lxicated 45 
minutes away from Naples by ferry, the tiny island is just 10 sq 
km in size and is divided into two municipalities — Capri and 
Anacapri. Through the years, it has been a destination favoured 
by both the international jet set and, more recently, cruise 
tourists. 

After emerging from our hotel, we took a stroll to the end 
of Via Tragara, before stopping in front of a flight of stairs 
that disappeared into what looked like the depths of a mini 
Mediterranean jungle. 

A small sign declared that the beach was 300m away but 
I was still skeptical. As we descended the stairs, the sparkling 
sea became closer and closer, and 15 minutes later, I started to 
get glimpses of this purported “beach”. I had been looking out 
for a shore carpeted with white powdery sand but what came 
into view was a rocky outcrop, jutting out into the blue sea and 
dotted with deck chairs. 

(iECKiHAPIIY AM) HISTORY 

What we found was La Fontelina (Via Faraglioni. Tel: +39 081 
837 0845, www.fontelina-capri.com), a restaurant and beach 



club set up in 1949, and run by a group of friendly, sun-kissed 
Italians. Come early if it is a sunny day to reserve the prime 
sunbathing spots furthest out at sea, which have the much- 
coveted, unobstructed view of the Faraglioni. 

A collection of rock formations known as stacks, the 
distinctive Faraglioni is made up of three parts, one of which is 
still attached to the island, while the middle has a charming arch 
that small boats can pass under. 

Two thousand years ago, in the same spot where La 
Fontelina sits today, this was a port for ships to drop anchor 
and transfer their supplies to Villa Jovis, the holiday- turned- 
permanent home of the Roman Emperor Tiberius. 

Then already a playground for the rich and royal, Capri 
became Tiberius’ base after he became plagued by fear of 
assassination, and developed a distaste for the political scene in 
Rome. His solution was to escape to the south where in 27 AD, 
he completed the construction of Villa Jovis and moved in. 

Perched on the northeast corner of the island, atop its 
second highest peak of Monte Tiberio, the ruins of the imperial 
residence still stand today. A visit is best paired with a fit 
physique and good walking shoes ahead of what, as we found 
out, was more like an uphill trek than a walk. 

Forty-five (tiring) minutes later. Villa Jovis (Via Tiberio. 

Tel; +39 081 837 0381; 10am to 2pm, closed on Tuesday) loomed 
impressively before us. The excavated site spans 7,000 sq m and 
it is believed the actual grounds exceed that area. For a princely 
sum of €2, clamber among the thermal baths and living quarters 




while appreciating the complex storage system devised to solve 
water supply woes. 

From its vantage point, it is easy to see why Tiberius built 
his home here. In addition to literally lording over the nobles 
who holidayed in Capri (you get an aerial view of the lush 
island), there are unmatched panoramas of Naples, Mount 
Vesuvius and the famous Amalfi Coast across the water. 



beside Marina Piccola, for lunch. A more rustic setup compared 
to La Fontelina, this family-friendly eatery serves up dishes 
commonly found throughout Capri. Flighlights include the 
spaghetti alle vongole, in which the clams are fat, plump and 
juicy; and the seabass carpaccio, served with the meat filleted 
beside the original (and still very raw) fish, drizzled with lemon 
juice and sprinkled lightly with sea salt. 

The Italian diet does not pander to the carb-conscious so 
the best way to deal with it is to walk off the lunch by 
shopping. Surprisingly, despite its size, Capri’s offerings are 
varied and plentiful. 

Capri Town can easily be found thanks to the church of 
Santo Stefano (and the tourist crowds milling around it). From 
there, the pedestrian-only streets radiate outwards to the east 
and southeast, lined with brands both international and local. 

While the houses of Tod’s, Prada and Gucci all have a 
presence here, it is the made-in-Capri labels that capture my 
attention, such as Eco Capri (Piazzetta Ignazio Cerio 1 1 . 

Tel; +39 081 837 4510, www.ecocapri.com). Run by Sergio 
Piazza, it sells homeware and accessories embellished with 
prints of drawings by his grandmother Laetitia Cerio, first made 
in the 1950s. Brightly coloured bags, kaftans and scarves dot the 
shop, alongside more modern amenities such as iPad covers and 
toiletry bags. 

The boutique Fiore Capri (Via Vittorio Emanuele, 42. 

Tel; +39 081 837 8319, www.fiorecapri.it) sells fashion and 
accessories that are locally produced. Customise a pair of 
Swarovski crystal-studded strappy sandals with the help of the 



SEA AM) SHOP 

All that sea-gazing soon left us craving for more of the deep 
blue. So the next day, we went on a short cruise around the 
island. Unfortunately, as the sea was too rough, the renowned 
blue grotto was closed. But Ciro, our cheerful boatman, was 
happy to take us to visit the White Grotto. 

As our dinghy hugged the coastline, we took in front row 
views of the sun-dappled craggy cliffs that make up Capri’s 
natural landscape, including the Natural Arch formed from 
an eroded grotto. Ciro also gleefully pointed out the spot 
where Tiberius was rumoured to toss people with whom he 
was unhappy. 

We admired Via Krupp, a pathway built in 1902 that 
zigzags 100m down the side of a cliff and links the Grand Flotel 
Quisisana to Marina Piccola. Not far from there is the White 
Grotto, named for the effect of the light on the water because of 
its stalactite formation. 

After passing under the arch of the Faraglioni, Ciro 
dropped us at Ristorante Torre Saracena (Via Marina Piccola. 
Tel; +39 081 837 0646, www.torresaracenacapri.com), tucked 



Hotel Punta 



Ristorante Torre 
Saracena 
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cobbler, or pick out a pair of stylish Capri pants. 

A stone’s throw away on Via Camerelle is Chantal Uomo 
(Via Camerelle, 10/A. Tel; +39 081 837 0251) that retails men’s 
fashion. We spend a whole hour admiring (and buying) shirts 
— both long-sleeved and polo tees — in dazzling shades spanning 
orange to purple and blue, available in Egyptian cotton and 
linen. 



(iOl ISME T AM) (iOOl) M(iII T 

Also found in Capri Town is Ristorante Mamma Isola Di 
Capri (Via Serafma Madre, 6. Tel; +39 081 837 7472, www. 
ristorantemamma.com), which received its first Michelin star in 
2014. With its white colour scheme accented with blue crockery 
and sweeping sea view, the interiors are a departure from the 
other establishments found on the island. 

Chef Gennaro Esposito works his magic creating seafood 
dishes with a contemporary twist to traditional Mediterranean 
recipes. Using ingredients supplied by the best fishermen of 
Capri and farmers in Anacapri, he creates works of culinary art 
such as a fish carpaccio lasagne and ravioli stuffed with prawns. 

Accommodation options are varied and plentiful on Capri. 
We stayed at the charming Hotel Scalinatella (Rates from 
€330. Via Tragara, 8. Tel; +39 081 837 0633, www.scalinatella. 
com). Book a suite for a more spacious experience that comes 
complete with a sunny terrace on which breakfast can be served. 
Admire Monte Solaro, the highest peak on the island, or work 
on your tan on the comfortable sun loungers. 



Piazzetta 

Umberto 



A 10-minute stroll away on Via Tragara is one of the most 
luxurious hotels on Capri. Punta Tragara (Rates from €650. Via 
Tragara, 57. Tel; +39 081 837 0844, www.hoteltragara.com) 
is rich in history having once been a private villa and later, the 
headquarters for the American Command during World War 
11. From the outside, their layered terracotta-coloured design 
appears to hug the cliff, and is credited to the father of modern 
architecture, Le Corbusier. Inside, a contemporary style decorates 
the public spaces and rooms with a rich palette of colours. 

Though the hotel is far removed from the beaten tracks, 1 
can imagine holing up here for a few days, especially with its 
unforgettable Monzu Ristorante (Via Tragara, 57. Tel; +39 081 
837 0844, www.monzucapri.it). Its romantic views overlooking 
the Faraglioni are dwarfed only by the food served by executive 
chef Luigi Lionetti. Although only 31 years of age, he draws 
inspiration from traditional Italian fare to create dishes focused 
on the produce, with little accents that meld brilliantly together. 

Raw fish is diced and marinated with herbs and spices, 
then served in a tomato gazpacho. A chunk of lobster is boiled 
in a stock mixed with fragrant ginger juice. Paccheri pasta is 
presented as a single long tube, sliced up in sections and covered 
in a ragout that resembles beef but is actually octopus. 

We were lucky to have dined at Monzu on our last night. 
The experience created the perfect climax to the soaring 
crescendo the holiday was inching itself towards. Suffice to say, 
while it has been months since my return, in the words of Frank 
Sinatra; still, my heart is on the Isle of Capri. 



Ristorante Mamma 
Isola DI Capri 







A Beyond the ceremonial grace of chado or its 

unmistakable umami flavour, powdered green tea is 
replete with health benefits that Japanese matcha 
connoisseur ITO EN truly understands. 




ITO EN’s matcha starts its life as tencha, 
a variant of green tea leaves from the 
Camellia sinensis shrub. These bushes 
are sheltered with reed screens or cloths 
to ensure a fuller flavour (theanine) and a 
lower astringency level. Freshly-picked, 
the leaves are then steamed and roasted 
to prevent unwanted fermentation, and 
the leaf-only flecks are only stoneground 
into powder just prior to shipping. 

Key salubrious components in 
antioxidant-rich green tea are the 
catechins, responsible for the sharp, 
astringent note. Outwardly, the 
polyphenols aid to reduce body fat and 
are said to prevent cavities, bad breath, 
bouts of flu and even keep cancer at 
bay. Those with high blood cholesterol 
or soaring blood pressure could also sip 
their way to better health. 

Thanks to ITO EN’s careful selection 
of leaves, theanine levels are preserved 
for that signature umami aroma, 
excellent in okashi and other deleotable 
confections. In addition, the amino acid 
is able to proteot central nervous system 
cells, lower blood pressure and promotes 
relaxation. Stay youthful with a bevy of 
vitamins (C, B2 and E) - these keep skin 





supple and maintain our body’s collagen 
supply. Other benefits inolude increased 
alertness and stamina (caffeine), lowered 
blood sugar levels (catechins) and a dose 
of minerals such as potassium, calcium 
and phosphorus. 

For your daily brew, turn to ITO EN’s 
premium blend of matcha and whole 
tea leaves in convenient tea bag format. 
Choose from Traditional, or invigorating 
Jasmine, Lemongrass or Peppermint. 



•S^ITOEN 



I #10-01A, 80 Robinson Road. 

Tel: 6420 6906 www.itoen.com.sg 









Christmas calls for a hearty feast, but that doesn’t 
mean you have to stress out in the kitchen. Head to 
Resorts World Sentosa, where their restaurants pull 
out all stops to bring you a festive meal to remember. 




L’ATELIER DE JOEL ROBUCHON 

For a decidedly more casual ambience, 
book your year-end gatherings at LIAtelier 
de Joel Robuchon and try dishes such 
as Le Homard Du Maine, where Maine 
lobster is flavoured with fresh chestnuts, 
and Le Dahlia Rouge, a delicate dome of 
chocolate caramel on a hazelnut biscuit. 

For Christmas (24 and 25 December) and 
New Year (31 December and 1 January), 
a nine-course menu ($235) is available for 
both seatings and a four-course menu ($98) 
is available for the first seating. 



JOEL ROBUCHON RESTAURANT 

If you’ll only settle for the best French fare this 
Yuletide season, Joel Robuchon Restaurant is 
right up your alley. Choose from a four-course 
($250) or eight-course ($525) Christmas menu 
(24 and 25 December) that comprises heavenly 
dishes such as Le Boeuf “Kagoshima” - grilled 
Kagoshima beef with Candele macaroni, 
artichokes and decadent shavings of black 
truffle - and the La Noix de Saint-Jacques 
of pan-seared scallop with velvety pumpkin 
cream and Parmesan emulsion. New Year 
offerings (31 December and 1 January) are 
no less extravagant with the 10-course ($588) 
menu showcasing a celebratory Le Pop-Royal 
dessert of “Gariguette” strawberry punch. Rose 
Champagne and soursop sorbet. 



L'Atelier de Joel 
Robuchon 



Festive goodies 



JOEL ROBUCHON 
PATISSERIE 

If you’re homebound this Christmas, 
you can takeaway sweet treats such 
as this year’s signature creation 
by Joel Robuchon Patisserie, La 
Buche Baname Chocolat, a log cake 
made with cacao shortbread and 
caramelised bananas. Other delightful 
pastries include Les Macarons (Le 
Petit Coffret, six pieces $20; Le Grand 
Coffret, 20 pieces $60) and Cake 
Pistache Framboise ($30, whole). 



For reservations, email robuchon© 
rwsentosa.com or call 6577 7888 



OCEAN RESTAURANT BY CAT CORA 

Award-winning chef de cuisine Yew Eng Tong doles out a land and sea-inspired 
feast (four-course lunch $68, four-course dinner $168, six-course dinner $198) 
for Christmas (24 to 27 December) and New Year (31 December to 3 January). 
Savour these as you admire the rich marine life of the S.E.A. Aquarium. Dishes 
run the gamut from Obsiblue Prawn and Oceani platter of Gillardeau Oysters, 
Kingfish and Scallop to Braised-Seared Wagyu Beef Shortrlb. 




Ocean Restaurant 
by Cat Cora 




OSIA 

Chef de cuisine Douglas Tay exhibits his finesse 
with different ingredients to create Osia’s festive 
(Christmas: 24 and 25 December, New Year: 31 
December and 1 January) dinner menus (four- 
course $135, five-course $160) - think Red King 
Crab with Fromage Blanc, parsley puree, grapefruit 
jelly and orange lemongrass espuma, and pan-fried 
Foie Gras with carrot apricot confiture, hazelnut 
biscuit and gingerbread duck jus. 




FORESTIS 



Asian-inspired touches lend 
traditional Christmas fare a 
twist at local celebrity chef Sam 
Leong’s Forest®. Tuck into 
dishes such as Charcoal-grilled 
Wagyu Beef with Pan-seared 
Foie Gras in Black Pepper 
Sauce for lunch (25 December 
and 1 January, eight-course 
$78) and Six Head Abalone with 
homemade tofu, king oyster 
mushroom and abalone sauce 
for dinner (1 December to 1 
January, five course $138, six- 
course $168). 




TANGERINE 

Go easy on the yuletide 
calories with Tangerine’s spa 
cuisine by celebrity chef Ian 
Kittichai and chef de cuisine 
Jimmy Chan. Dig into guilt-free 
and nutritious plates that are 
also wonderfully tasty such 
as the Alaskan King Crab 
Salad on the Christmas lunch 
and dinner menu (24 and 25 
December, five-course $80), 
or the Roasted Cod Fish in 
a Clam & Chorizo Soup with 
Confit Garlic Puree on the 
New Year lunch and dinner 
menu (31 December and 1 
January). 






Singapore 
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SYUN 

Japanese chef Hal Yamashita gives his take on festive fare with the 
Christmas menu (24 and 25 December, eight-course dinner $180) 
at Syun. Try dishes such as the Cauliflower Mousse topped with 
Snow of White Chocolate, and Boston Lobster Coquille in Japanese 
Saikyo Miso flavour. Inspired by Japan’s year-end traditions, Syun 
showcases the ‘year-crossing’ noodle, “Toshikoshi Soba”, on New 
Year’s Eve (31 December, nine-course dinner $198) as well as 
Osechi-ryori on New Year’s Day (1 January, lunch $148), highlighting 
dishes such as Mashed Sweet Potatoes with Sweetened Chestnuts 
(Kurikinton) and Boiled Sweet Black Soybean (Kuromame). 

For reservations, email dining@rwsentosa.com or call 6577 6688 











FREQUENT FLYER 




ina Beale’s move from the competitive world of finance 
to the more laidback world of home decor might seem 
^ like quite the leap, but she assures us otherwise. "I was 
fortunate to have been able to travel often when I was younger, 
as my father worked for Qantas Airways. My mother used to 
bring me into every interior shop on our travels, which exposed 
me to many different interior styles. So from an early age. I’ve 
had a personal passion for all things related to the home, ” the 
44-year-old explains. Three years ago, she came across an 
empty Cluny Court space and decided to plug the gap for home 
accessories in Singapore’s market. Now, her well-stocked store 
Bungalow 55 carries home furnishing accents from chandeliers 
to jewellery boxes that turn a house into a home. 



Where do you source your products from? 

New York, Paris and Sydney hold the largest trade fairs for 
homewares. Thailand and Indonesia offer small businesses 



like mine the opportunity to purchase goods and handicrafts 
in smaller quantities, unlike China, which only sells on a huge 
scale. These countries also tend to have high quality control, 
which is important for my business. I source from family-run 
companies as they have a higher level of after-purchase care. 

We recently imported handcrafted furniture, dinnerware, 
tableware and ceramics from South Africa. For example, our 
Bamileke coffee or end table is an intricately carved 'king’s stool’ 
used exclusively by the king of the Bamileke tribe of Cameroon 
during public ceremonies. Inspired by the revered earth spider, 
a symbol of divine wisdom, its bold and textural design features 
a web-like pattern of ‘X’s, rosettes and stars that dramatically 
catches light and shadow. 



Where are yotu favourite haimts when shopping for 
yotuself overseas? 

New York and Mykonos. Both cities support small designers, 
which means you can find truly unique items shopping there. It 
is also hugely refreshing not to browse shops in a mall ! I prefer 
walking the streets, then strolling into boutiques and engaging 
with staff who enjoy what they do. It makes a veiy big difference 
to the shopping experience. 



From 
passion to 
vocation 



Owner \ina licalc of homeware 
liontiqiie liiin^alow oo shares 
with Enniee Lew her favourite 
shoppin/i^ haunts, pins what 
Shanghai has to offer. 
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FREQUENT FLYER 




When travelling 
with yoiu’ two 
daughters, India 
and Poppy, what 
do you look out 
for regarding 
accommodation? 

I had always 
favoured renting 
villas when they 
were younger — it 
provided us with 
more freedom, such 
as eating meals at 
any time, which 
helped when the 
children were 
jetlagged. Some 
we’ve stayed in are 
Villa Lulito in Bali 
and Villa Seawest 
in Mykonos. Both 
appeal to our 
family as they are 
decorated in blue 
and white, contain 
beautilul soft furnishings, and are all set in prime locations 
— either with expansive sea views, or in close proximity to 
shopping belts and restaurants. 

As the children get older, we are open to more options and 
have branched out to child-friendly hotels. For city breaks some 
stays we love are The Berkeley in Knightsbridge, London; Santa 
Marina Resort & Villas, a Luxury Collection Hotel in Mykonos; 
and The Ritz-Carlton Shanghai. 



When dining out in a foreign countiy, how do you decide 
where to eat? 

I favour relaxed brasserie-style restaurants with interesting 
interiors and a good variety of food options. I usually depend on 
friends for word-of-mouth recommendations. 

Three that have impressed me are Sake Restaurant & Bar 
in Sydney; Buddha Bar Beach on the coast of Mykonos; and the 



DESTINATION HITS 



Any markets 
that have blown 
you away? 
Definitely Marche 
aux Puces de Saint- 
Ouen in Paris, 
for breathtaking 
vintage finds such 
as artworks, coffee 
tables and lighting. 



X BUDDHA BAR BEACH 

Ornos Bay 

Ornos 84600, Mykonos 
Tel: +30 22890 23220 

X MARCHE AUX PUCES DE 
SAINT-OUEN 

142 Rue des Rosiers 
93400 Saint-Ouen, Paris 
Tel: +33 1 40 11 77 36 

X SAKE RESTAURANT & BAR 

12 Argyle Street, The Rocks 
New South Wales 2000 
Tel: +61 2 9259 5656 

X SANTA MARINA 

Ornos Bay 

Mykonos, South Aegean, 84600 
Tel: +30 22890 23220 

X THE BERKELEY 

Wilton Place 
London SW1X7RL 
Tel: +44 20 7235 6000 



X THE IVY CHELSEA GARDEN 

197 King's Road 
London SW3 5EQ 
Tel: +44 20 3301 0300 

X THE RITZ-CARLTON SHANG- 
HAI 

Shanghai ifc, 8 Century Avenue 
Lujiazui, Pudong 200120 
Tel: +86 21 2020 1888 

X THREE ON THE BUND 

3 Zhongshan East 1st Road 
Huangpu District, Shanghai 
200002 

Tel: +86 21 6323 3355 

X VILLA LULITO 

Jalan Laksmana 12B, Oberoi 
Gg. Darma 

Seminyak, Bali 80361 
Tel: +62 361 737498 

X VILLA SEAWEST 

Aleomandra, Mykonos 



relatively new The Ivy Chelsea Garden restaurant, which opened 
up on King’s Road in London. 

What has been your most interesting dining experience 
overseas? 

I visited Shanghai for the first time this year — it’s Paris meets the 
East! I absolutely loved the architecture and there were some great 
homeware stores. Fabulous restaurants include Chi-Q, serving up 
Japanese food set in a two-stoiy minimalist warehouse that felt 
veiy New York, and Mercato for relaxed Italian fare. Both are 
by three Michelin-starred chef Jean-Georges Vongerichten at the 
Three on the Bund lifestyle complex, e 
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Lions Charity Show 201 6 

Inaugural Live Show 24 January 2016, 7pm on Channel 8 ^ 





Altutated to Natior 



in aid of: 



Lions Home 
For The Elders 



Altutated to National Council ol Social Service 



Your generosity will enable our elderly to age with dignity 

Please support generously 




Hotlines* (open from 1 Jan to 31 Jan 2016) 

1900 112 0010 ($ 10 ) • 1900 112 0020 ($ 20 ) • 1900 112 0050 ($ 50 ) 



Lions Befrienders Service Association 

Tel 6375 8600 • www.lionsbefrienders.org.sg 



Lions Home for the Elders 

Tel 6252 9900 • www.lionshome.org.sg 



* All Donation Hotlines open from 1 Jan to 31 Jan 2016. Each call Is subject to $0.21 administraticxt charge, inclusive of 7% GST. 

Callers urxier 18 years old must obtain parental consent. 




First-Ever Charity Show by 
Lions Befrienders & 

Lions Home For The Elders 



Lions Befrienders (LB) and Lions Home For The Elders (LHE), two locally established 
eldercare volunteer welfare organisations run by the Lions Clubs of Singapore, are organising 
an inaugural charity show that will be telecast live on Channel 8 on 24 January 2016 at 
7pm. The Lions Charity Show will be the first charity show to be held at MediaCorp’s new 
studio in Mediapolis@One-North. 

The main purpose of the charity show is to raise awareness of the general public towards 
the plight of our beneficiaries, most of whom are members of the pioneer generation. 
These people have In their younger days contributed to the growth of Singapore but now, 
they seem to be forgotten and overlooked. Another objective of the charity show is to raise 
funds to meet the operational needs of both LB & LHE. 

Lion Richard Koong, Immediate Past Chairman, Lions Befrienders, said: “With the number 
of elderly citizens increasing year after year, we have to exp>and our capabilities and 
services to better cater to the bio-psycho-social needs of those at risk of isolation. At the 
same time, it is imperative that we have sufficient volunteers to support our befriending 
and outreach service programmes. 

“This cheirity TV show should boost awareness of our services amongst potential 
volunteers. We also hope that it will help us to raise some of the funds needed to support 
our operations that is expected to cost us about $5.5 million in 2016, especially for new 
initiatives and activities for our seniors” 

“Operational cost in running the two Homes are on the increase and will continue to be 
in the area of residential care and manpower," said Past District Governor Isabel Cheong, 
Chairman, Lions Home For The Elders. “The annual operating cost to provide quality care 
to the residents at our two homes is $9.5 million p>er annum." 

We urge all Lions and friends to lend your support to this charity show. This highly 
anticipated charity show serves as a rallying force for us to come together to support 
the two organisations formed by the Lions Clubs of Singapore. LB reaches out to over 
5,000 vulnerable seniors through befriending and community outreach services, while LHE 
provides residential services to the destitute and aged sick through two nursing homes 
which have a combined capacity of 354 beds. 

To commemorate the occasion, a limited edition set of coins will be given as a token of 
appreciation for every $100 that an individual donates. This collector’s item is not for sale, 
and is available while stocks last. To donate, please call 63758600 or 62529900. 



Please support generously 



FOOD TALK 



Having ^uest8 

All iiivitalioii to diiinor at home is a liu^e 
eompliiiieiit both to the invited ^uest as weii as to 
the ho8t, says Sim Ee \\ aim. 



A n invitation given and accepted speaks volumes of 
how esteemed and desired one’s company is to the 
other. Not only that, being invited into and being 
willing to share the inner sanctum of one’s home is an exclusive 
privilege reserved only for the really valued. You know that 
a casual or working relationship has crossed over to a more 
personal one when such an invitation emerges. 

To me, a home that sees family and friends coming and 
going is a happy one. While some would rather not have the 
hassle’ of entertaining, I am among those who find greater 
pleasure in the considerable effort of cooking and washing up 
after a dinner party, than in the funereal silence of a pristine 
home untouched by outsiders. 

In expensive Singapore, the trend of home entertaining 
seems to be making a comeback, and it does make sense. 
Cooking at home is not only more relaxing and comfortable, 
but Is also immensely more cost effective. A little over a 
hundred bucks could feed a party of five very well, drinks 
included, but that won’t get you too far in a restaurant. If guests 
are generous enough to bring along bottles of alcohol to pass 
around, it’s always a bonus. 

The more progressive shops and grocers are also getting 
in on the trend, and the produce and services they offer are 
making home entertaining not just easier but replete with 
incredible options once available only to restaurants. 

The new Huber’s Butchery and Emporium Shokuhin 
supermarket, for instance, place gourmet aged meats, 
herb butters, sous vide pork knuckles (with easy-to-follow 
instructions on how to finish off the crackling), Wagyu, high 
end jamon, baby salmon and even live Alaskan crabs in the 
hands of home cooks. One can even find a specialist cheese 
shop in a most unexpected location along a largely residential 
road in Joo Chiat, and I’ve already gotten chummy with the 
live crab and prawn supplier just down the road from my place. 
Online wine shops that deliver, like ewineasia.com, certainly 
help too. 

For the passionate home cook, entertaining at home is a 
whole lot of fun. It’s the perfect opportunity to experiment with 
recipes, assuming that your guests are forgiving friends who 
genuinely love you, and are willing to be guinea pigs for those 
tricky recipes you have always wanted to try. With a gracious 



and captive audience, you could also impose a bit of a themed 
night, if nothing else but to humour yourself. I have in the 
past thrown small themed dinners, like a politically incorrect 
'Redneck Night’ (burgers and gin and tonics on the menu) with 
guests accordingly dressed; a mini luau complete with poke 
and Hawaiian music; and a Thwaite Hall Sunday Lunch 2.0 
featuring a gourmet take on the slop my guests and I were fed 
as hapless university students in the U.K. It is not a one-way 
street. I have in the past donned my old MGS school uniform 
for dinner at an equally cunning friend’s home. 

The most compelling case for home entertaining is comfort. 
It’s nice when guests are relaxed enough to dispense with 
formalities, breeze straight into the kitchen and pour themselves 
a beer while I finish cooking. It’s around the kitchen island that 
the party invariably starts, before we usher everyone out to the 
table. The kids have their own routine — after the niceties of 
greeting the adults, it’s straight upstairs for them to do whatever 
kids do, without grown-ups around to cramp their style. 

The food has to be good and ample enough, but it always 
plays second fiddle to the company. With a good mix of guests, 
the meal and conversation can drag for hours over the dinner 
table. The popular dishes will continue to be picked at, and the 
dishes that do not appeal as much — a bean salad, for instance — 
will be politely acknowledged at best but never rudely rejected. 
But I, like any good and observant host, will take the hint. 

More important than food is having copious amounts of 
wine or other tipples of choice, as they are the necessary grease 
that lubricates the party. If we can remember, we’d get guests to 
the living room for dessert for a change of scene. Once again, it 
is gratifying to see guests relaxed enough to sit cross-legged on 
the floor while they stir their coffee and choose their cake. 

As a guest in someone’s home. I’m always grateful. It is 
such a privilege and compliment that someone is happy to put 
in effort for your company just because. While hosts really 
truly do not expect it, it is still polite to bring something 
along — a box of chocolates, flowers, or a bottle of wine. And 
if one forgets, a thank you card, though old fashioned, always 
delights. What’s even better though, is a reciprocal invitation. 

But ask any regular home cook for the downside of 
entertaining and you’ll most likely get the same answer; if only 
they’d get that reciprocal invitation a bit more often! e 
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ILLUSTRATION LIM AN-LING {WWW.MUSINGCATS.COM) 





JAWouS 

A XMAS 



We need a BIGGER 
boatl 



‘You screw around 
with these tanks, 
they’re gonna 

BLOWUP!" 



STOCKISTS 



Asiatique 

14A Dempsey Road 
Tel: 6471 3146 

Audemars Piquet 

#62-207 The Shoppes at Marina 
Bay Sands 
Tel: 6688 7595 

Auric Pacific Marketinq 

2 Enterprise Road 
Tel: 6867 9180 

Baccarat 

61 Takashimaya S.C. 

Tel: 6835 1252 

Bang & Olufsen 

#01-05 Grand Hyatt Singapore 
Tel: 6737 7500 

Blue Duna 

#05-26 Ngee Ann City 
Tel: 8499 1275 

Boucheron 

#02-01 ION Orchard 
Tel: 6737 1313 

Bowers & Wilkins 

#01-108 Millenia Walk 
Tel: 6337 2183 

Bulgari 

#62-200/207/208 The Shoppes at 
Marina Bay Sands 
Tel: 6634 8313 



Bungalow 55 

#01-05A Cluny Court 
501 Bukit Timah Road 
Tel: 6463 3831 

Caran d'Ache 

#24-01/05 United Square 
Tel: 6355 9238 

Cartier 

#01-20 & #02-10 ION Orchard 
Tel: 6732 0181 

Cellarmaster Wines 

#02-06 Henderson Industrial Park 
219 Henderson Road 
Tel: 6766 5185 

Chanel 

#L1-59 & 61-135 The Shoppes at Marina 
Bay Sands 
Tel: 6645 1950 

Chopard 

#01-03 Ngee Ann City 
Tel: 6733 8111 

Christofle 

#02-11/12 Hilton Shopping Gallery 
Tel: 6733 7257 

Cle de Peau Beaute 

TANGS at Tang Plaza 
Tel: 6235 6126 

Cold Storage 

www.coldstorage.com.sg 



COMO Shambhala Urban Escape 
Singapore 

#06-01/02 Delfi Orchard 
402 Orchard Road 
Tel: 6304 3552 

Cumulus 

#02-14 Wheelock Place 
Tel: 6733 3486 

Daum 

#01-69/71 Capitol Piazza 
Tel: 6100 2312 

Departures Sc Arrivals 

#02-61 Oxley Bizhub 1 
65 Ubi Roadl 
Tel: 8511 3584 

Dior 

#01-22/#02-13 ION Orchard 
Tel: 6509 8828 

DScD Wines 

Level 4, 3 Clement! Loop 
Tel: 6744 2765 

edit lifestyle 

Tudor Court 
137-139 Tanglin Road 
Tel: 6836 5686 

Enoteca Wine Shop 

#B2-02, 1 Takashimaya S.C. 

Tel: 6836 3068 

Estee Lauder 

#B2-52 ION Orchard 
Tel: 6634 7870 



Fred 

#B2M-200 The Shoppes at 
Marina Bay Sands 
Tel: 6688 7605 

Guerlain 

TANGS at Tang Plaza 
Tel: 6733 3270 

Grand Vin 

#08-139 TradeHub21 
18 Boon Lay Way 
Tel: 6465 3081 

Harry Winston 

#02-19 ION Orchard 
Tel: 6883 9509 

Haviland 

#01-69/71 Capitol Piazza 
Tel: 6100 2312 

Hermes 

#B1-41 The Shoppes at Marina Bay 
Sands 

Tel: 6688 7111 

House of Turntables 

#04-65 Plaza Singapura 
Tel: 6884 4390 

Italian Wine Club 

www.itwineclub.com 

Jaeger- LeCoult re 

#B2-240 The Shoppes at 
Marina Bay Sands 
Tel: 6688 7003 
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STOCKISTS 




TANGS 

Tangs Plaza 
310 Orchard Road 
Tel: 673^ 55p0 ^ 



La Mer 

Robinsons The Heeren 
Tel: 6836 5471 



La Prairie 

Robinsons The Heeren 
Tel: 6733 9874 



Leica 

#01-18 Mandarin Gallery 
Tel: 6733 0118 



Louis Vuitton 

#01-23 ION Orchard 
Tel: 6788 3888 



Marimekko 

#02-17/18 Capitol Piazza 
Tel: 6834 4802 



Mauboussin 

#01-04 Mandarin Gallery 
Tel: 6836 9040 



Melissa Shoes 

#82-03 Wheelock Place 
Tel: 6235 2946 



Merchants of Singapore 

52 Duxton Road 
Tel: 6222 1162 



MOBEL STORY 

#01-02, 71 Loewen Road 
Tel: 6634 3835 



Monopole 

#01-16, 23 Tagore Lane 
Tel: 6554 3680 



Montblanc 

#01-01/02-01 Mandarin Gallery 
Tel: 6836 3190 



Nankai 

#05-27A Ngee Ann City 
Tel: 6235 4068 



Oilily 

#02-20A/B Great World City 



On Redder 

#02-10 to 13 Scotts Square 
Tel: 6636 3060 



Optic Focus 

183 Toa Payoh Central 
Tel: 6258 8593 



Penhaliqon's 

#03-16 ION Orchard 
Tel: 6634 1040 

/ 

Piaget / . 

#82-208 The Shop^s at Marina 
8ay Sands 
Tel: 6688 7373 



#01-10 Palais^enaissance 
Tel: 6337 0010 



Riedel 

Cellarmaster Wines 
(Singapore) Pte Ltd 
#02-06, 81k 219 Henderson 
Road 

Tel: 6766 5185 



Robinsons The Heeren 

260 Orchard Road 
Tel: 6735 8838 



Roger Dubuis 

#82-241 The Shoppes at 
Marina 8ay Sands 
Tel: 6636 9522 



Roger Vivier 

#02-12F Ngee Ann City 
Tel: 6737 8444 



Royal Selangor 

#82-92 The Shoppes at 
Marina 8ay Sands 
Tel: 6688 7167 



Sarment 

29F Ocean Financial Centre 
10 Collyer Quay 
Tel: 6636 9863 



SCHMIDT VINOTHEK 

#03-13 Cyberhub 
20 Bendemeer Road 
Tel: 6275 7888 



Shiva Designs Bespoke 

rima@shiva-designs.com 
Tel: 9184 6049 



Singora Boutigue 

#01-15/16 Hilton Shopping 
Gallery 

Tel: 6737 0768 



Straits Cellars 

www.straitscellars.com 



Swarovski 

#81-17/18 ION Orchard 
Tel: 6509 9293 



The Beam Cellar 

#01-03-07)(17-igi^Mountbatten 
Square ^ ' 

229 Mountbatten Road 
Tel: 6559 1155 



The Hour Glass 

#03-06 ION Orchard 
Tel: 6509 9268 ^ 



The Vintage Club 

#01-09 Loading Bay, APS 
Industrial Building \ 

49 Jalan Pemimpin \ 
www.thevintageclub.^ 



Proof Living 

#04-16 ION Orchard 



Tel: 6509 0555 



Strange & Deranged 

#01-09 Palais Renaissance 



Tel: 6737 9289 



Tiffany & Co. 

#02-11 ION Orchard 
Tel: 6884 4880 



TinyDipity 

Open Farm Community 
130E Minden Rd 
Tel: 6471 0306 
www.tinydipity.com 



Tod’s 

#01-48 Paragon Shopping 
Centre 

Tel: 6738 3323 



Tom Ford 

#81-128 The Shoppes at 
Marina 8ay Sands 
Tel: 6222 3778 



Top Wines 

33 Tembeling Road 
www.topwines.com.sq 



Van Cleef & Arpels 

#82-210 The Shoppes at 
Marina 8ay Sands 
Tel: 6688 7858 



Vertu 

#01-07 Mandarin Gallery 
Tel: 6235 1810 



Tumi 



#81-127 The Shoppes at 
Marina 8ay Sands 
Tel: 6222 1611 



Villeroy & Boch 

#01-74/76 Capitol Piazza 
Tel: 6384 7309 



Vinum Fine Wines 

#02-12/13 Shaw Centre 
Tel: 6735 3700 



Wedgwood 

Isetan, Shaw House 
350 Orchard Road 
Tel: 6733 1111 



Wein & Vin 

Tel: 6777 9123 
sales@weinvin.com 



Wein Depot 

#04-14 Orchard Parade Hotel 



1 Tanglin Road 
Tel: 6733 7234 



epicureasia.com 197 






SUBSCRIPTION 



WIN! 

A 31) 1 A wcokomi 
$ilayuiaDoliixo 
Koomal 
P.UIKKOYAL 
oiiPiekoriiig 
worllimorc 
iliaii $500 wlion 
youisiil»isc*ril»c 
ioopicuro — 12 
issues for $83. 




Two lucky subscribers to epicure will each receive a 2D1N weekend stay in a Deluxe Room 
at PARKROYAL on Pickering. Located in the heart of the CBD, the hotel boasts unparalleled 
accessibility to dining and shopping spots, yet offers the repose of a tranquil resort. Perfect 
for luxury seekers who also care about the environment, a stay at PARKROYAL on Pickering 
will transport you to a tropical paradise. Its garden oasis features over 15,000 sq m of 
verdant greenery and waterfalls, and houses zero-energy solar-powered sky gardens that 
showcase an impressive variety of flora species. Featured in the hotel's interiors are unique 
textures and soothing natural materials like light and dark wood, water, and green ‘moss' 
carpets. Relax in the supreme comfort of your room or dine at Lime, the hotel's sleek open- 
kitchen concept restaurant. 3 Upper Pickering Street. Tel: 6809 8888 



Designed for 
bon vivants 
who share the 
belief that food 
is the ultimate 
universal 
language, 
epicure is on an 
enthusiastic 
quest to seek 
out the latest dining trends, sniff out 
remarkable wine vintages and uncover the 
dynamics and intricacies of the local and 
international culinary scene. 

Eiach month, the magazine will profile 
celebrity chefs and winemakers, showcase 
exclusive recipes for entertaining as well 
as highlight the latest destinations for well- 
travelled foodies. These insightful articles 
are complemented with lush, captivating 
photos to stimulate the senses. 

Download a free OR 
Code Reader from 
your app store and 
scan the code on 
the left to save up to 
30% on your epicure 
subscription. 





NEW SUBSCRIPTION ( ) RENEWAL 



SINGAPORE 

( ) I year (12 issues) — $82 SAVE 20% 

( ) 2 years (24 issues) — $143 SAVE 30% 

ASIAN COUNTRIES 
( ) I year (12 issues) — $230 SAVE 20% 

( ) 2 years (24 issues) — $442 SAVE 30% 



MALAYSIA 

( ) I year (12 issues) — $142 SAVE 20% 

( ) 2 years (24 issues) — $260 SAVE 30% 

OTHER COUNTRIES 
( ) I year (12 issues) — $290 SAVE 20% 

( ) 2 years (24 issues) - $574 SAVE 30% 



Dr/Mr/Mrs/Mdm/Miss 

NRIC No Date of Birth 

Occupation 

Address 

Postal Code 

Tel (Res) (Office) (Mobile) 

Email 

PAYMENT DETAILS 

Cheque payable to MAGAZINES INTEGRATED PTE LTD 

Signature Date 

Fax this form to -t-SS 6748 3453. Please send your cheque to Magazines Integrated Pte Ltd, 85 
Playfair Road, #04-02 Tong Yuan Building, Singapore 368000. For enquiries and other overseas 
subscription rates, please call -1-65 6848 6884 or email subscription@magsint.com 

December 2015 
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‘asian food channel 



Philppines< 



-The 

Amaz 




Challenge 

Fun in Ihe Philippines'^ 



1 2 contestants, 1 winner 

Premieres 

22 December, Tuesday at 9.00pm 
New Episodes Every Following Tuesday at 9.30PM 

Asian Food Channel is available in: 

Singapore on StarHub TV Channel 435. To subscribe in Singapore, please call StarHub at 1630. 
Malaysia on Astro TV Channel 703. To subscribe in Malaysia, please call Astro at 1300 82 3838. 



www.a8ianfoodchannel.com 





EPICURE’S CHOICE 




Toiimokii foramif (oa liowls by 

Taiwanese ceramic artist Chang Kuei- 
Wei boast an understated elegance 
that belies the adroit craftsmanship 
behind them. Chang is the only person 
in the world able to imbue Tenmoku 
tea bowls with a golden hue wrought 
entirely through the firing process. 
Limited to three exclusive pieces, from 
$4,800 to $5,300. Available at Remember 
Ming exhibition, 18 to 20 December at Tian 
Fu Tea Room, PARKROYAL on Beach Road. 
www.facebook.com/rememberming 
Tel: 9862 4711 



Instead of sending season’s 
greetings with a card, say 
it with a vintage silver 
spoon. Each of these lovely 
creations from France 
is a custom-designed 
piece handstamped by 
Foiirehoiit* & (!«*, a 
quirky French company 
that scours flea markets, 
garage sales and old dusty 
drawers around France 
and Europe to find 
treasures that will become 
poetic keepsakes. 

From $38, available at Shiva 
Designs Bespoke 






Waku Chin’s pastries have now found a permanent home 
in PlillilU* at RISE lounge. Available for 

takeaway and dine-in are 18 types of intricate pastries 
and petite cakes, which are light on the palate but do not 
compromise on texture and flavours. Besides the Chin 
12), we relished the exquisite Chocolate 
and Pistachio ($12), whose 
pistachio crunch, pistachio 
chocolate mousse and chocolate 
brandy syrup, and topped 
glaze. Lobby level, Marina Bay Sands 
Tel: 6688 5568 



•% 



Owning jura’s sleek J1)0 might be the closest we ’ll come 
to having a personal barista. This nifty gadget is capable 
of producing the entire range of coffees from ristrettos to 
latte macchiatos at the touch of a single button. A special 
mechanism grinds beans at twice the speed without impairing 
their aroma. The coffee machine’s integrated fine foam 
technology makes it a cinch to crown your latte with a layer of 
light-as-air milk foam. $3,300, available at Takashimaya S.C. 
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DISTINCTLY INDIVIDUAL 

Martin No.38: for the discerning, 
whose vision is distinct and not your typical. 

A visbn validated by the accolades, 
and made complete \with the release of 
the Martin No.38 penthouses. 



SIA Architectural Design Awards 2012 Design Award, ButIcSng of The Year 
The World Architectural Festival Best Housing Project (Completed Developments) 
President's Design Award 2012 

Three penthouses with private rooftop pool released for sale. 

Viewing by Appointment only. 

T; 65 61CX) 2323 | www.martin38.com 
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D«v»top«r Kjnwmngston Pt« Ltd Company Ragvtratan No: i900024t2C Oavatoptff Uoanaa No :C043Q Expaciad Data of Oaovafy of Vacant Poeaaaaion: Juna 2012 Expactad Data of Lagai Comptation: Juna 201S 
Tanura of Land: Eataia in Faa Simpla {Fraahold) on Lola S67V.662A. 966V, 99320X & 99331 N T8 21 at Martin Road Building Plan Approval No. A0727'00001 •2007«BP01 datad. 2 May 2006 





